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O The COMPLEAT 

CiTT and Country Cook: 

O R, 

Accomplifli'd Housewife. 

' ContftiAiQgt 

Several Hundred of themoft approved Receipts in 



Cookery, 

Confectionary, 

Cordials, 

cosmeticks, 

Jellies^ 



Pastry, 

Pickles, 
Preserving, 
J Syrups, 
English Wines, &c. 



lUuftratcd with Forty-nine large Copper Plates, 
dire&ing the regular placing the various Diihcs on 
the Table, from one to four or five Courfes : Alfo, 
Bills of Fare according to the feveral Seafons for 
every Month of the Year. 

LlKBWISB, 

The Horfe^fioe Table for ^he Ladies at the late In* 
fialment at W^tndfor^ the Lord Mayor* s TatUj and 
other Hall Dinners in the City of London s with 
a Fi/b Table^ &c. 
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By Charles Carter, 

tAtcXy Cook to his Grace the DuEe of Jrgyle^ the Earl of 
Pontefra^j the Lord ComwalHsy &c. 

7i wbitb is added by way 0/* Appendix* 
Near Two Hundred of the xnoft approved Receipts in Miyfick 

and Surgery for the Cure of themoft common Difeafes incident 

to Families : < 

THE collection OF A NOBLE LADY DECEASED. 

A Wo a K dejign'd f$r the Good^ and abfohteiy Ntcejfarj 

fir all Familifs. 
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.THE' 'r' ;• 

FREFACE. 

\ 
• • • 

HE Art and Myjiery iff CooKEky 

having betn^ as it were ffereditary^ de* 

fctnding to me from my Father^ who was 

excellent in his Profeffion^ having extract 

Ud the ^intefcence of the Art from a long Race of 

Predeeiffors^ all of them praSliial Cooks offomeEmi^ 

nence \ and bejides thefe Advantages,^ I having fj/i^ 

V Opportunities of ferving fever almhU Perfonages 

hoth at honu and abroad ^ as his Grace the Duk^ 

\ .#/ Argylc, the nobk Lords the Earl tf/" PontefraCE. 

Leippfter, Comwallis, and other mble Peeri s ana 

aljo the Honourable General W ood in Flanders j 

the Lord Whit worth in fever al Embafftes to Bcr- 

lin, the Hague, fcf r. Efyuire Poley, to the Illujiri-' 

ousHoufe Of H^novcTj and General W^de in Spain 

and PonugtAj in the Tear 171 o. Thefe have given 

me Opportunities^ nor have I been wanting to my 

fiif in laying hold of them^ to furnifh my Jelfwitb 

, Hebatfhever Improvements were to be made from the 

various PraSiices of other Nations^ and if any were 

' to be met with worth regard^ to adapt them to my own. 

Having thus by long PraSllce and Application^ 

fualiffd myfelffor my Profeffion^ I at length deter • 

, turned no longer obfiinately to refufe complying with 

the frequent Urgencies of fever al of my Acquaintance^ 

but to communicate thofe Improvements I have made 

intbcArt for the AJfipance of thofe ofniy Brethren 

A 1 who 



IV The Preface. 

who have wanted many of my Advantages and 
Experience^ and likewifefor the Publick Good, 
^^w 'mill it fin my Opinion^ be any diminufidn ei' 
le fining aftbeV^he and Efitem vf fetch of my Bfi^ 
tbren who are thorough bred and accomplifil'd Cooks^ 
if Gentlemen be made acquainted with Jome of the 
ft ated Rules of the Art. fbey would not tbenfo much 
defend upon the unartful Mdnagfment of a Tavertf^ 
br^ Dabble f in the myfiery (?/ Cookery^ whitfy 
^fuBen Rtfi/rvediefs^oftenJc^^ncfluU hi$ Ignorancer^ 

fbo^ I would not too highly applaud my own Per* 
ffrmanceSynur unjuftly decry that qf others i yet I 
tniyjufily -venture to fay^tbat I have not only given 
intijfe Sdfisfa^iontif thofe noble Mafters before men- 
Hon^dj but ' aifo what I have publifi'dj are almoft 
ihe only Books^ or. but one or two excepted^ which of 
late Tears have come into the fforld^ that have been 
i^e Refult of the Author^ s own PraSlice andExperi^ 
ence : For tlof very few eminent praStical Cools have 
iver^ar^d topublijb what they knew of the Arty yet 
fime have been prevailed upon for afmall Premium 
from a Bookfellet to lend their Names to Ptrfor* 
niances in this Art unworthy their owning. 
^ But to inftft no longer on thefe Matters ^ I /ball 
flow apply my felf to give fome Account of what 
may be expeSed from thefe Sheets. 

I have here^ bejidesfome hundred choice Recei pts^ 
and efpecially of Soups and Fifh, prefented the 
World with 49 Copper Plates^ which Iperfuade 
my felf will befinmlarly ufeful in that they exhibit 
at one Fiew all that is neceffary for furnijbing ele* 
gantly a Gentleman^s Table. 

By the AJJiftance of thefe Plates a Gentleman may 
be enabled at one View to chufe what Service he likes 
be ft upon any particular Occafion^ and he will find a 
Bill of Fare ready fettled to bis Hand upon all the 
Varieties that may occur thro" every Stage of Life 
and Advance of bis Fortune^ uponfucb Days ctsfball 

be 
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ie rmarkahkj and wbicb be /ball defiu to difiith 
guifi upon any joyful Occurrences. 
' tbefe are metbodically difpos^d according to tbe va^ 
riaus Montbs in tbe Tear^ not only for one^ butfeve-^ 
ral Courfesy and toy or 9 Dijbes of an oval 3'able 
with all manner of Varieties in Seafon % together 
wiib Pottages and Dijbes for tbe Side^board^ tbe 
Names of every Dijb being engraven within its 
particular Circle. 

jlll is performed in fo exaS and regular a Man^ 
nerj tbat a Method is pointed out for ordering an 
Entertainment in the moft elegant Way \ that there 
is no danger of miftaking^ nor any need for other 
Diredion or. Affi fiance. 

As Plates i, % are an Oval T'able for JsLnuzry of 
f Dijbes and t Courfes j Plates 'i^^for February of 
f Dijbes and z Courfes j Plates f , 6 for March, of 
tbe fame 5 Plates 7, %for April j p, i ofor May j 1 1, 
1 zfor Jiinc 5 i j, 14 /br July 'y if ^ 16 for Auguft j 
xjy iS for September J ip, zo for Oftoberj zi, 
zzfor Novembers 23, 24 for December. 

Plafes If, 26, zjy 28 are an Oval Table for 7 
Dijbes and 4 Courfes \ ip, 30, 3 1, 32 Tables for p 
Dijbes and z Courfes j Plate 33 for 4 Dijbes and 4 
Courfes \ Plates 3f, l6for z Dijbes and 3 Courfes i 
Plates 37, ^"^for 5 Dijbes and ^ Courfes i Plates 39, 
40, 41 /(?r 2 Dijbes and 4 Courfes j Plate 42 is for 
March, April and M^y for 17 Difies. Plate 4^ for 
June, July and Augu&y for ij Dijbes % Plate 44 for 
September, Oftober and November, the like 
Number % and Plate 4f for December, January and 
February, the like Number 5 46 is a long Table of 
all Sorts of Fijb 5 47 is tbe Form of a Lord Mayor'' s 
Table furnifhed ; and 48 the Form of tbe furnijhing 
Tables at the Halls in tbe City of London : Plate 
4P reprefents the Table for the Ladies in tbe Form of 
4in Horfe-fhoe at an Injfalment Dinner at Windfor. 

Tbe Defgn of this Piece is rather to promo fe good 
X {loufewifry 
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floujiy^^^er^ than Luxury j n^tfi mM^ W ftwtft 
to Eptcurijwy and gratifying taprkkus^iiii fmtafii^ 
cal Palates^ as to infiruSt Mw /^ ardtir. tfi^/i PrV^i^ 
Jions our Ifland is furnified yfi^b^ in,a iiib9lf9me^ mr** . 
tutah decent^ nay^ and ekgm^ MMmr^ s^t^m Am 
fo rude and homely tfnej b^ ti/af, tksym4^M kefit^ 
ting the Table of a Noblenumrtir a Prince :JA *vfer 
them fo that they may delight th^ ^^ ^nd\gK0tify^ 
reafonable Palate as 'vbell as fatisfy the.4ppetittyAne(\, 
conduce to Health at the fame time that (h^y do te 
the Nourijbment of the Body. 
\ It gives mt DireSions fi much for Foreigi^ DifieSi^ 
but thofe we have at home % and indeed^ vlw have 
no need ofthenu nor their Methods of Cookery^ 'mbofe 
Scarcity of vwaP weenjiiy^ obliges them to make a 
Fertue of Neceffiy^ and to. ^$fdeavpur to fupply by 
Art^ vxhat is deny^d them by Nature. . 

Our Ifland is bleji with an mcommon Plenty and 

Variety ofmojl^ nay^ I may venture tofyy all tbt 

fubfiantial Neceffaries of Life^ the produce both of 

the Land and Sea^ 'whether Flejh^ Potior fijh^ and 

glfo Fruits^ edible Roots^ Plants and Herbs ^ the 

ProduSi of our Fields, Meai^wSy Orchards and Gar^ 

denSy in Juch Plenty that fcaree any of our neigh'- 

houring Nations can boafi the like j for FUfh^ as 

Beefy Muttony Foaly Lamb, Pork^ Bacon^ &c. what 

Market in Europe, my in the fForldy ean fhew the 

likey as Leadenhall ? which is but one of the mc^ 

that fupfly thefinglt City of London, and they not 

* much inferior y even to the Surprize of Foreigners j 

^nd as for Fowls we have no Scar city y either tame^ 

or wildly as for Fifby the Seas that furround GvcslI 

Britain, and the innumerable Rivers that water the 

' Inland Parts, fufficiently ft^pply us with that : wiV- 

I nefs Billingrgate, Fifliftrecc-Hill, md many Fifth 

I mongers in all our MarketSy and interfpers'd tbrol 

\ , the Cityy that fcaree a Capital Street is mthout : Ai 

\ for Fruit Sy Herbs^ edible Roots and FkvttrSy Stocks 

^Market, 
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^Market^ Covenc G^rdcU) ami many ^hrs^ art 
'fmffieieMP Dtmmfiraihui if our Sttper^Aundance ■: 
So that ttmaypfpfy befaidof Great Britain as of 
tbe l:and ^Canaan, tiat it is a Land fiunsuing 
\f;ith Milk and Honey. 

Being thus lihrally provided hy Nature^ oiff De^ 
fgB it to iftftruS btm tbii Liberality may be ordered 
and prepared in the beft manner ^fo as. to be wbolfotno 
to tbe Body and ffateful to tbe Palate^ without bor 
iiog unreafimably cbargeabio to tbe P^nrket^ and not 
in a rude unpoliflsl*d manner^ but fa decent and f fe* 
gant^ as may become tbe Grandeur of the greatefi 
Jsfoblemcm^ mr Magnificence of tbe greatefi Mar 
itarcb. '* 

Some of our Nobility and Gentry have been too 
much attached to French Cufloms and French 
^ Cookery, /b that they have not thought themfelvef 
capabk of being well fir v'd^unkfs tbeyfentfor a^ Cook 
from a Forei^ Country^ who^ indeed by tbe Poverty 
0f bis Country {compared with our own) and tbi 
fiippant Humour of its Inhabitants^ wbofe Goufis 
pre continually changing^ is confirain'd to radt bis 
Invention to difguife Nature and lofe it in Art^ 
father to puzzle than pleafe tbe Palate. 

Indeed^ I know no reafon that we in the midfi of 
our abundant Variety^fhould fofar ape any of our in^ 
digent Neighbours^ as todrefs our more delicious^ Faro 
after tbe Humour of the (perhaps vitiated) Palates 
offome great Perfonages or noted Epicures (/France, 
«5 a la Dauphioe, a la Maintenon, a^^la .i^antc 
Menehour^ a la Mentizeur, i^c. as if^jAl^iSjx 
Palates were not as nice Judges of good Eating at 
Flrench tmes. 
* . But not to dwell longer on this SubjeSly I mufi 
acquaint tbg Reader y that what follows by way of 
Appendix, is not tbe Performance of thefaid cele^. 
hrated jAthor^ but is added by a judicious Hand"^ 
fromtbe Improvements made by the mofi exprienced 
"^^ Perfons 
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Terfons in thi fever al Brducbes of Heufemfen there freatei 
tn, and many rf the Recipe" s are from the CdlhMion of a noiU 
JLaJy. deceafed^ to whom the World is very much ohhged* 

By the Affiflance of this Appendix, a Mtflrefs of a Houfe 9r 
"Houfe^keeper will he enabled to furnifb not only agoodPan* 
try, but a well-ftored Cellar with good Engliih Wines and pot" 
^tle U^uors of our own Growth and Produffion, not inferior to 
ehofe ofFnnce, Spain, or Portugal, inGoodnefrand Agreeable* 
pefs to Engliih Con/itutions, but vafily inferior in Price^ which 
will be always at hand, either to refrep or repair languid 
and exhaufted Spirits s to entertain Friends ; and alfo to 
fiore the Clofet with refrejhing Cordials proper upon any EnuT'* 
genty^ either to preferve Health or to rejlore it. 

Nor are there wanting Cofmeticks for thi belpingt preferving 
And recovering the Complexions of the Fair Sex. For thefir 
and the PhyRcai Receipts we are beholdii^ to the Manufcript of 
es noble ana generous fpirited Lady deceafedf to whom we and 
Mankind are indebted for her rich ColleSion of excellent Re^ 
eeipts in all the fever al Branches in the Appendix, never be* 
Jore made publish 

And as to the Phyfical Part^ that will put the Mother of a 
Family into a Capacity to adminijler to tbemfehes^ their ChiU 
dren or their Servants^ labouring under any of the Aches^Pains^ 
Sores f or any of the many Maladies therein mentioned^ which 
eft en happen in a Family y without the Trouble offending orgo* 
ing to Pbyjician^ Apothecary^ or Surgeon^ which to many Fami'" 
iies in the Countries is frequently very troublefome as well 
as chargaabloy by reafonof their great dijlancefrom them. 

And alfo thoje generoufly-difpos^d Gentlewomen that are cha^f 
ritabh difpos^d to be ferviceable to their poor and affliSied 
Neighbour Sy will by the Perufalofthis JSook^ be inflruited how 
to exert their Beneficence^ votthout greatly burdening their 
Purfesy or fatiguing their Perfons. ne Recipe's being gene-- 
neralty fuch as are che^ipy eajily procured^ and as eafily pre* 
pared ; and they will thereby obtain not only a good Name 
{which theWijeman faysy is rather to be chofen than precious 
Ointment) but merit the Thank/*/ good Wijhes and Prayers of 
their poor affiiHed Neighbours to whom their generous Afftj^ 
tance feall afford Relief . 

Whoever fiall make ufe of this, will find the Particulars 
tporth their Notice, and the Produce worth their Pains ; and 
fhat the Succefs will not fail their ExpeSation, andfo anfwer 
the End and Aim of the generous and charitable Per Jons wh0 
fhall adminijler, and the Editor, who is Well-wijber to Man^ 
hind in generaU 
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2(? make %tQc\i for Filh Soope. 

AKE Spate, Flounders, Eel?, 
a^d Whiting j lay them in « 
Ibrpad Qravy-pan, put in f 
^iL^pc of Thyme, Pari^ and Onions j 
^^oii th^nji with Pejpper, Sale, Cloven 
god Mace ; then pour in its much Wfh 
ter as will (:owr your Fiih ; Put in ^ 
Head of Sellery, and fome Parfly R,oots. 
Boil it very tender about an Hour, then 
ftrain it off for any Uie for Fiih or Mea- 
gher Pottages : This Stock will not keep 

B above 
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above a Day : If you will make a brown 
Stock, you muft pafs your Fifli off in 
brown Butter^ and ftove it ; then put in 
your Xiquof and Seafoning. 



To make a good Stock for Soops 



.4, Fl^fti. \ 
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'T'AKE a Piece of Brisket Beef, a 
Neck of Mutton, a Knuckle of 
Ve4l, and a Fowl ; wafli them and "put 
them in your Pot, which fill up with. Jpft 
Watetj and when it boils, $kimit clean; 
then feafon it with a Faggot of Herbs, 
whole Pepper, Salt, Cloves and Mace, 
and put in a Cruft of Bread : Boil all 
Very well, but take out yqur FoWl and 
IKjiuckie of Veal before they jire boiled 
to Rags ; ft^ain all for Ufd 
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and Country COOK. 
To make good Gravy, 



^XTOH may lay feme Slices of Ham or 
Bacon at the bocton of your Gravy- 
pan 5 put in feveral Pieces of Beef pretty 
thick ; then lay on Slices of Onions and 
Sellery, or Leeks, ' alfo a little Thyme , 
and Par^y 5 ftove it gently till it comes 
to brown ; then put in fome good Broth, 
.and you may have it what Colour you 

pleafe. Strain it off for Ule. 

• » 

Spaniflfi Olio, the cheap Way. 

'T'AKE Mutton, Beef, Veal, Lamb, 
and Pork, cut in two Pound Pieces ; 
then fet them off, or pafs them in a 
Stew-pan 5 then take two Pigeons, two 
Teal, one Duck, two Chickens, four 
Snipes, two Woodcocks, one Pound of 
Polbnia Sau£iges^ one Pound of Lean 
Ham ; pafs oiF all, then ftove all in a 
deep Pot, with Lettuce, Savoys, Sellery, 

E 2 Endive^ 
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Endive, a Faggot of Herbs, and fbmo 
Garlick, with a little Saf&on, and a Hand- 
ful of hf ge Dutch Peas ; feafon it with 
Pepper, Salt, Cloves a^id Mace ; ftovc all 
tender^ and Hcim it well 5 then tnake a 
Coolio with foihe Pe»s or Afparagus, to 
lap over, and a few forest Lettuce, and 
Heads of Aiparagus ; fo.difli your Ropts 
• and Meat in Rows, your Fowl a top, 
then your Coolio ; fo cover it, and fervc 
away fqll of Licjuor. 

Spanifti Tureene the eafy Way. 

•TT A K E a Piece of Bj-isket Bcef^ cut 
it into three Pieces, a Pound each 
Piece^ the f^e with a Breaft of Veal, 
and Liimb> and Muttonr; ikiwi k well, 
Wicq put in two Chicl^ns, or a Fowl, 
and 'two P'^eofli, twQ Partridge, 99A 
two Teal 5 fonic Lwtuc^ Sorrel, Parfly, 
Selkry and Endive ty*d i,ip in Fagget9 ; 
feafon it with Pepper, Salt, Nutooi^ 
Cloves and Mace \ put in two or ihcc^ 
Heads of Qarliicki tee Slic^ of Haisu 

a Handful 
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* Haftdlul of French Bcaflsf^fit,"ii«cl the 
feme Quamity of feas j ftoyc dl tyefl 
and teridefv and ftint ic '• well j " ti^' biit 
your Chickens before they are too much, 
and your Lamb ItkewUe ; then difh up 
your Meat and Roots mixt, and your 
Chickens dt topj./^ve; away taft, and 
weJl ftim'd and <^mn. ■ ■ ■. ■. I . 



>^\ i 



Sorrel Soop with E^ggs.^ 



', 'f 



^OUR Stock muu; be fnade with ar 
jKauckle pf Veal and a Necjc of 
Mtit^n> well fkim'd aqd clean^ > put in a 
Faggot of" Hcri>s ^^ feaibn with - Pepper;[ 
Salt, Cloves and Mace<> and when it ia 
well boiled and tender flrain all off; then 
let it fettle a little, and fkim all the Fat 
off; then take year Soffel and chop it, 
but not fmalL and pafs it in brown But- 
ter j ' put in yoUr ' fifpth arid"fcfh«r Slices 
df French Bread jftove in the -Middle a, 
Fb^, ' dr a Piectf 6£: a- Neck of^ut^cJfi j, 
A^n gaVnifh youi iDllh wiiK-^^lideS of 
'■''■ B3 fiy'd 
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fry'd Bread and fome flawed Sorrel, and 
poach fix Eggs, and ky round the. Difb, 
or in your.Soop s fp Jcrveaway hot. ^ 



Savoy Sbdp; 



I » 



^AKfe four fisnall Savoys, fetoff two, 
and take out* thelniide, and fill it 
up with Forc'd-meat, and tie them round 
with Packthread,, and flove them in your 
Soop ; then take* the others, cut one in 
Quarters, fhave the other fine, then pais 
it oflfih Butter, and put in good Broth 
and'iGravy 5 feafon with Pepper and Salt, 
gami(h :with forced S^voy, and put in the 
Middle' two Pigeons, or a Piece of Mut-* 
ton ; fkim welt and fcr^ away hot. 

* I 

Veal Soop. 

i ^ AKE a Knuckle of Veal and cut it 

:to Pieces; boil it with a Pullet, and 

half a Pound of Jordan Almonds beat 

I iball s i!lov6 it well and very tender : 

; = You 

k ■ 



s • 
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You .may boil : a Chiciken to lay iii the* 
IVIiddlp I dben ikim it' deao^ iand &afoa 
ic : with 8ah; and k Slade of Mace ; thea 
ifake , the Yolks q£.£)w: Eggs and beab. 
thesx^l.up.ih.a Htde cool Broth yio draw: 
it up thickifh as r Crcapi, and ierve \t 

4way hot i i.i.jL;j Y.- . .:;; ^ 



w- 1./ 



1 

Veal Soop w/M Bafiey. 



^JtyXiK Stock mtfft be with a' Fowl, 
a Knuckle of Veil and fome Mut- 
ton ieafoned only with Mace ; then 
iitrain all ofFs .put in half a Pound of 
Fjrench or Pearl Barley ^ boil it one Hour, 
i^afop it well, and boil in the Middle a 
Fpw:J or two Chickens 5 and juft as you 
iferv^ it put ip Ibme. chop'd Parfly. 

Travillittg Mutton Broth. 



A 4 



V" O U muft have one Neck and one 

Loin of Mutton, cut them into fix 

Pieces each joint; then wafh it from the 

B 4 Blood I 
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BH&jd $ chin puc ^iii at tniiK&i W«ef ii 
will cover ic; icbfan with P^pen ^% 
a Faggot t£f Heri)i, Cloi^ef aAd Mkce4 
thed put in tw6 or thrte flit Oniu^s, aiiA 
afetb Marygtttd^ rwheii It is boU«d iMif 
Moura<^d^a half^ fldin ofF the Tat, and 
put in feme Slices of toafted Biteii, ftHd 
diih up with your Chops in the Middle 
of your DiOu 

: jjf Whit* Soc^ wVi6 Poachtfd 

: Eggs. 

"yO^Ufe Stock mtift be With Veal and 

-* Chlckth, theh btat hilf ayoUhtl df 
Alttiotidi in ic MottAt Very fine, with the 
Breaft 6f a FoWi ; th«n put in ifottKi 
White Broth and ftiraift it ofTj theft 
ftove it gently, and poach eight Eggs 

and Uy ^^ y^^ So^ with a F|aich 
Roll in the Middle, filled with minc'd 
Chickmcrf Vifiil > fc jfenfe it hot^ 
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liy rBrpdi. 




./«•!• ■ • 



., cvit it tQ IV^> Waijb. it,.,put jai 
mupfcrWater aa.iwiltcover it j t^cxi^jwl^ 
it bQilf, ikim /it clean,. 4U)d fcafonh 
with Pepper and Salc^ fonie dic'd Car- 
rots, Turnips, (bmc Onions, a Faggot^ 
of Thyme and Parfly^ andfome Barley ; 
ftove all this ti^l^tbgether ; then ikim it 
well : You may put in a Knuckle of 
Vh^i far a Shcip^* Htid - fifigfed ' ^\th the 
WfcfolP t*, ^foftk'd ihd {mi^di Ati§ it will 
b6 wliHte yh frirvfe a\tay With the Mtet 
jbydttf'Bfoth.^ 



J 4 



Harrico Mutton. 



*Tp A K E" a Neck or Lpin of Muttpn, 
cut k 'into' fix Pieces, ieajfoii it with 
Pepper and Salt, then pafs them ofT oii 
jboth Sides in a Frying-pan or Stew-pan ; 
put to them fome good 3roth, a Fag- 
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got of Herbs, fome dic'd Carrots and 
Turnips fiy'd off ; an4 ' two Doascn of 
Cheihuts blanched, and three or four 
fmall Lettuce ; flew aU this well togpT 
ther r Yop may put . i|i hilf a^ t)bztti 
fmall^ :' round, Whole /Onions, add/when 
very .tender, fkini off "die F^t weU, ahdf 
ferye away j gafhifli 'with lorc'd 'I^ttupe 
andTHirni^^ arid Carrotj'flicy. -^'l ' "' 



.* i. 






.. : [1 , > L en til mQ^« ; \ |f » * V, ,:* 

fir " »' T » 

gr^KE oae Quar^of J^^^^^ 
, .- tbj^m a Gallon of foft ; Watp^^ two 
Fopnds of . good Ham .or Pickle Pork, 
two Pounds of Mutton, two Pounds of 
Pork ; feafon, with all Spice and Salt ; 
put in a Faggot of Herbs^ and flove all 
very tender ; fave a feW whole to put in 
a Freddi Roll for the Middle j the reft 
pulp off thickiih as Cream^ io lerfe 
iaway ; garnilh with Bacon and Lentils^ . . 



i . '1 



« * ^ 



, 

Melot 
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Melot Soop. 

TpAKE one Pound of .Melot and 
fteep it one Hour in good flrong 
Broth ; then let it on . a gentle Fire to 
fimmerv feafon with Salt and Mace, then 
put in two Pigeons and a Quart of good 
Gravy j ftove it two Hours, make a Rim 
bf Pafte round the Edges, and lay fome. 
Melot ftoved round with ibme Slices of 
French Bread. 



Oyfter Soop. 

yJOVK Stock muft be of FiOi, then 
take two Quarts of Oyff ers, fet them 
and beard them : Take the hard Part of 
the Oyfters from the other, and beat 
them in a Mortar with ten hard. Yolks 
ofO^gs; put in fome good Stock, iea^ 
fon it . with Peeper, Salt and Nutmeg j 
then thicken up your Soop as Cream ; 
% put 
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put in the reft of your Oyfters, and gar« 
m(h with Oyftcrs. 



(t 



Catp 6r Tench Soop. 



« ' 



_ 1 

*T! ARE ft^'o Carp^ one cut to Pieces 
and pals it off; put to it fbflie good 
Fifli Stocik, the other you muff force and 
bake gently, ' or ftoye it Jn your, Sbop, 
^ibii With all Spice, Cloves and Mace^ 
Salt and a Faggot of Herts y then cut 
the Tail of. a Lobfter into Dice, and put 
in with the Melt of your Carp ; fkim it 
clean, and garniflj with thp Row fry*d, 
ijind Parfly and fry'd SippetjS. 



Aktiond SoOp« 



♦ h 



Y OUR Sf<x;k ifttift fe6 of VtJal Vnd % 
- Fowl, then beat a Pound of Jdrdafr 
Almoiids Wy fide in ^ Kfortat, witfit thft* 
Ydks 6f fi«'hafd EggS/ putting ln% lit4 
tW C66l^ Brd& foflietiin6fe J then pirt in 
' as 



I 

1 
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as much Broth as you think will do i 
ftrain it ofF^ and put in two fmall Chic- 
Ji^s aqd fosne Slices of French Bread ; 
feafon it gently^ io ibrve ^mpcy ; garnifh 
with Whites of Eggs beat up. 



Ricie Soop. 

'■you rowft naake it with the ^ux)f 
Stock ..as a|jw&-npiemipned, put m 
half a Pound of Kipe liod a Pint of goo4 
Qrjivy, imd a KnucJdc of Veal, Hove )$, 
tcader ; feafon with IV&ce jiod Salt ; thew 
make a Rim round your Diih, and psr 
piih with Heaps of Rice : You may co- 
lour ibme wif h Saffron, and put ope Heap 
of Yellow, and another of White, an4 
ferye away hpt% 



Water 
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•Water Souch, vsitb Perch, Ecl^ 

and Flounders. 

^AKE twelve Perch, two Eels, and 
fix Flounders : You muft cut your 
Eels into Pieces ; your Perch and Floun- 
ders mud be cut croisways, three Cuts 
to each; put as much good Broth or 
ibft Water as will juft cover them 5 put 
in a good Handful of pick'd Parfly, and 
■fix Parfly Roots cut in long Slips, two 
fmall Onions in Slices ; feafon with Salt 
and a Blade or t^yo of Mace ; fkim it as 
it fimmers, half an Hour will do them ; 
when you fend them to Table, you muft 
fend Liquor and all with them, and a 
Plate of brown and white Bread and 
Butter, as if for Tea ; garnifh with Parfly 
boiled, and Parfly Roots. 



Stewed 



I 
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.' ! . » 



Stewed Beef. 

OUT it into Pound Pieces, and pa6 
it off brown^ or^you may wafh ic 
and ftew it in good Broth or Water ; put 
in ibine/dic'd Carrots^ Turnips, and quar* 
ter'd Savoys; alia Jlic'd Cibbagp, and 
whole 'Onions 5 feAfbh it with Pepper, 
Salt, Cloves and Mace ; and when all it 
"very tender, toaft Ibme Sippets, and ierve 
awtiy 5 you may thicken with brown 
£pcter ^ Flower. 



Hodge -Podge. 



;TpAiCE Mutton,. Beef, VealandPork, 
and ;cut them in Pound Pieces; put 
,as much Liquor as will cover them, and 
fldm dean ; put in a Faggot of Herbs, 
and fome dic'd Carrots, Turnips, and 
quartered Savoys, with twelve whole 

Onions ; 
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Onions; put in a Quart of Gravy i 
ftove all tender^ (kirn it well, and ierye 
away hot. ^ 

. . . • . ■ ' ' ■ . 

Fowl i'thfR p»t HW yquf JPflC) ^ gflo4 
Fowl, 9^ ^ invi€^:^(»ibl 41 wUI qoV4r 
i^, And put m h^f 4. Foi}fi4 0f:¥ern^ 

Mace and Sale, an4.jC,FSiQC of.Q£»vyj 
Ikim it and ferve away hoc. 



nr UK ET a Rump^ /«r Buttock af Beef, 
krd k and force it, dxea pais it off 
lifowa ; p«t id fame Liquor or Broth, 
and a Faggo( of JHkrhs ; ikfSotL with Pqp> 
per, Sdit, Qoves and Mace; ftove it 
four Hours very tender, and make a 

Ragoo 
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Ragoo of Morelles^Trouffles, Muihrooa3s» 
Sweetbreads and Pallats, and lay all over > 
garniOi with Pettit-patties and ftick Atlets 
over. 



Beef a la Mode in Pieces. 

'P'AKE a Buttock, and cut it in tWo 
Pound Lumps, lard them with grols 
Lard feafon'd j pafs them off brown, and 
then ftove them in good Liquor or Broth 
as will juft cover Meat j put in a Fag- 
got and feafon with Cloves, Mace, Nut- 
ixieg and Salt ; and when tender fkim all 
well, and fo ferve away hot or cold. 

Amphilids of Beef, Veal, or 

Mutton. 

T* A K E two Necks or two Loins, and 

bone them, leaving the upper top 

Bones qh about an Inch ; then lard one 

with Bacon, the other with Parfly j flcewer 

C them. 
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them, and you may either ftove them or 
foaft them ; you may fry fome Cucum- 
bers, and (lew them after, and lay undef 
or make a Sauce Robert with Onions, 
Muftard, Vinegar and Gravy, and lay 
under either ftewed Sellery, or Endive, 
as ydu pleafe. 

Melon Soop Sweet. 

"Vr OU mulj: have two good Melons, 
cut the Infide into fmall Dice, then 
pafs them off in Butter Gold Colour j 
put in half a Handful of Flower, then 
put in two Quarts of Cream, feafon with 
Sugar, and ftir it about gently, and when 
*tis as thick as Cream, garnifh with Sa- 
voy Bifkets and Melon flic'd. 



Ox Head 



I 
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Ox Head fiewedy or Forcd and 
Colleredy hot or cold, 

I 

\T O U muft bone your Cheeks, and 

fbak them twelve Hours in luke- ( 

warm Water ; then take them out and 
wipe them dry with a Cloth, and cut 
(diem fquare, wafliing the Infide over 
with Yolks of Eggs ; then feafon theni 
with Pepper, Salt, Cloves and Mace, 
and chop fbme Parfly, Thyme, Sage and 
Onions two Handfuls together, and ftrew 
aU over your two Cheeks as thick as a 
€roN^.piece ; then roll it up very tight 
and tie it with Packthread, and you may 
either boil or bake it, and ferve it either 
hot or cold. , . 

Beef Olives. 

/^ U T a Rump of Beef into long Steaks, 

j^l cut them fquare, and wa(h them 

with an Egg and &afon them ; lay oa 

C 2 fome 
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fome Force-meat, and roll them and tie 
them up faft, and either roaft them or 
ftove them tender ; fauce them with Shal- 
lots, Gravy and Vinegar* 

Beef Scarlet. 

'J'AKE a Brisket Piece of Beef and rub 
all over half a Pound of Bay Sdk, 
and a little White Salt mixt with it i 
then lay it in an earthen Pap or Pot ; turn 
it every Day, and in four Days it will bf 
Red s then boil it four Hours very ten- 
der, and ferve it with Savoys, or any 
Kind of Greens, or without, with picked 
raw Parfly all round. 

* 

Ox Tongues and Udders; Roaji 
the Udders FQicd. 

'SJ OU niuft: firft boil pff your Tongues 

and your Udders, then make a good 

Force-meat with Veal ; and as for your 

Tongues 
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Tongues you muft lard them, and your 
Udders you muft raife the Infide, land fie 
them with Force-meat, wa(hing the In- 
fide with the Yolk of an Egg ; then tie 
the Ends clofe^ and ipit them and roaft 
them ; make a Sauce with Syrup of Cla- 
Iret or Gravy ; you may draw the Udders 
a top with Lemon-peal and Thyme. 

* 

Shecps Tongues, ^c, <»WChickens. 

"SI OUR Tongues niuft be fmall, twelve 
will make a Difti with three Qhic- 
kens ; they muft be Sheeps, or Stags, or 
Hogs Tongues 5 they muft be in a red 
Pickle, the fanie as for Hams ; tlien lay 
Greens betwixt every Tongue j as Spi- 
nach, French Beans and Savoys, Carrots 
and Turnips, and Colliflowers ; fo fervc 
your Chickens in the Middle; faucc with 
melted Butter, and ferve away. 



C 3 Tongues 



*■ , 
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Tongues Cempcrt, 

« 

'J'AKE twelve fmall Tongues, Calves 
or Sheeps, and boil them ofF tender, 
and fkim them ; then lard the half of 
them very well, and make a clear Am« 
ber coloured Coolis, and put in your 
Tongues; ftove them half an Hour, then 
fkim off the Fat ; fqueeze in an Orange, 
and fervc them in your Cooljs as t)uck as 
Cream, fo ferve away. 



Ox Tongues a la Mode. 

'J' AK E large Ox Tongues and boil d;iem 
tender i then blanch them asid cake 
the Ski]^ off, and lard them on both 
Sides, leaving the Middle ; then browa 
them ofT and ftove them one Hour in 
good Gravy and Broth 5 feafon with Spice 
and a Faggot of HerbS;, and put in fome 

Morelles, 
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Mofsdjes^ TroufHes> Mufhrooms, Sweet- 
breads, and Artichdce Bottoms \ tbei> 
jddm c^the Fat» and ferve them either 
hot or cold 



Scotch Collops Brown. 

J* AKE a Phillct of Veal, cut it in thin 
Collops and hack them well ; feafon 
them with Nutmeg, Pepper and Salt, 
then fry them off quick and brown; 
then brown off a Piece of Butter Gold 
Colour, thicken'd with Flower, and put 
in fome good clear Qravy ; then put in 
fome Mufhroms, Morelles, Trouffles, and 
Force-meat Balls, with Sweetbreads dic'd; 
fqueeze in an Orange or Lemon ; tofs up 
your . Collops quick and thicks fo ferve. 



White Coilops. 

XT 0\i muft cut them fmall, and hack 

^ them well ; ieafon with Nutnjeg and 

^t, %nd pafs chcm quick of a Pale Cor 

C 4 lour 
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lour in a frriall Bit of Butter ; then fqueeze 
in a Lemon ; put in half a Pint of Cream 
and the Yolks of four Eggs ; tofs them 
up thick, and ferve away quicL 

Vcnifon in Blood. • 

Y'OUR Shoulder, Neck, or Breaft 
muft be boned, lay it in feafoned 
Blood twelve Hours, as you find in the 
Receipt below ; then roll up your Neck 
or Bread with fome of the Set Blood and 
Sweetherbs, and roaft it or ftove it geiitly 
in good Broth and Gravy, with Shallots 
and Claret, fo ferve away hot. 



Mutton [a Shoulder) in Blood. 

"VT OU muft kill a Sheep, or Lamb, or 
Calf, and mix ibme with Salt, ftirring^ 
it about ; then lay your Mutton in this 
Blood; feafbni with Winter Savory, Sweet- 
marjoram and Thyme ; then chop a lic^ 
2 tic 
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tie Suet fmall, and ilir it all on the Fire 
until thick ; then fpit your Mutton and 
cover it all over widi a Caul, io roaft it 
well 






Veal ftoved Whole, 

TAKE a PhiUet of Veal, ftuiF it, lard 
it and half roaft it $ then ftove it 
gently in good Broth and Gravy till ten- 
der« two Hours will do it ; then make a 
Ragoo of Sweetbreads and Mufhrooms, 
toft them up with thp Yolks of Eggi 
and Cream, and the Juice of ^n Orange, 
and lay over. 



A Juggd Knuckle of VeaL 



vr O U muft have a Pewtef one made 

with a Skrew, or you may do it with 

an Earthen one \ put in it a Knuckle of 

Veal, and a Bit of Beef, with two or 

three 
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three Heads of Endive and ScUery, jtwb 
or three Onions 'wfaole, and a Blade of 
Mace, half a Pint of Water, and a Fag^ 
got of Thyme and Parfly, with Pepper 
and Salt ; then cover it clofe and boil it 
in a Pot or Copper three Hours ; then 
take it out and difli ic up ; take out the 
Faggot of Sveeet-herbs^ fo ferve away 

Veal Cutlets lardgd. 

^AKE a Neck of VeaJ^ cut it ini;9 
^ Bones, and Jard one Side, and fry theni 
off quick \ then thicken a Piece of Bptr 
ter with a licde Flower and an whole 
Onion ; p6t in fome good Gravy, as much 
as will juft cover them, and a few frefli 
Muflirooms and Force-meat Balls ; ftove 
jtbero tender, fkim off the Far, and fqueeze 
in a Lempn j feafon them and ferve 
away* 

Fricando*s 
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Fricaado's of Veal. 

'pAKEaPhillet.of Veal, emit into jlijc 
large Collops, an Inch thick, lard than 
well ; then iheet a Pan with fat Bacoq» 
and lay your Veal, lard downwards ; put 
in a Pint of white clear Broth, and two 
Blades oi Mace, and ftove them two 
Hours till all the Liquor is gone ; they 
will be of a Gold Colour ; io ferve thein 
with thick Gravy. 

Calf's Head Collet ed ana Pickled. 

YT'OU mxA bone it arid cleanfe it welTj 
then w^ih it with E^g and feafon it 
with Pepper, Salt tuid Nutmeg, Thymc^ 
and Parfly ; put onjome Force-meat, and 
roll it up and boil it tender; then take 
jt out and hy it in jSturgebn Pickle ; let 
it lie four Daiys, when you* may ufeit in 
Slices as you do Stur^ e^nu 

Calf^s 
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Calf's. Head Frkaffyl 



^Y'OUR Head muft be well cleaned 
and boiled tender } then cut it in 
Tquare Pieces as big as a Walnut ; then 
tofs it up with Muflirooms, Sweetbreads 
and Artichoke Bottoms, Cream and the 
Yolks of Eggs } feafoh it with IVlace and 
Nutmeg, and fqueeze in a Lemon, fb 
Tervc away hot. 



Calfs Hc^dJIa/h'd and GrilU., 



cY^Uimuft iplit it and cleapfe it WcU ; 
then boil it very tender, and lave one 
half and wafli it over :witlx the Yolk of 
anEggj and feafon it with' Pepper, Salt 
and Nutmeg,>and grate o^er fome crum'd 
JBread \ ' then boil it, or fet it before the 
Pire, and it will brown : cut the other 
half into Pieces, and tofs it up with 

Butter, 
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Butter^ Shallot, Mudirooms, Sweetbreads 
and Coxcombs, and a few Capers, with 
a little Graivy 5 or you may do it white 
with Yolks of Eggs and Cream 5 then 
icald the Brains and fry them in Batter 
with the Tongue, and Slices of Bacon 
and fry'd Parfly ; and when you dilh up, 
lay the Head in the Middle, and the Brains, 
Tongue, Bacon and Parfly round \ fquecse 
in an Orange. 

Calf's Feet Sweet. 

TT' O U muft boil theni tender and take 
out the Bones ; then plump fome 
Curraos, and put in half a Pint of Cream 
and the Yolks of two Eggs, a litde melt- 
ed Butter and Sugar, fo ferve away hot. ^ 
■ 

Lamb's Head Whok. 

yj OU muft have two, one muft be 
whole, the other fplit ; then the Li- 
ver, Lights and Heart muft be boiled 

tender 
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,ttnder aiKi chop'd finally ami to&'d up 
^(h Butter^ Pepper^ Salt^ Thyme and 
Farilyi with a little Cream and fre(h 
^ti(hro(xn8 ; fave a Bit of the Liver to 
ftj and put round the Diih with Bacon 5 
rthen ftove the whole Head and two Halves 
in fome good Broth and Gravy about an 
Hour ; then bread off your Halves and 
w^afli then^ with Yolks of £ggs> and broil 
them, or lay them in the Oven's Mouth 
a Quarter of an Hour, and fo ferve them 
in the Middle of your Ha(h, and gar- 
nifh with fry 'd Bacon^ Liver and Parfly. 



Mutton Difguifed. 

» — 

Y A K E a Shoulder of Mutton three 
Parts roafled, and let it cool s then 
raife the Skin all up to the Knuckle and 
cut off all to the Skin and the Knuckle ; 
.£ive the Blade-bone and broil it, and make 
a good Haih with the reft of it ; put in 
fome Pickle Cucumbers, Capers^ and good 

Gravy 
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GnlVj and Shalloc» and to& it up, and 
lay tbe Blade^bone on and the Sktn« 



Mutton Efpagniok^ 

^P AKE a Leg of Mutton and force it, 
laf d it and ftiok fix Cloves of Garlick 
In the Hind-part' of it ; then ftove it ten- 
der ; ot you may roaft it and niake a 
Sauce with Capets, Shallots, Gravy, But- 
ter and Vinegar, and fo fefve it away ; 
garnifli with Mutton Cutlets. 



To make Dutch Beef. 



yj OUR Piece muft be, cut from the 
Hind-part of the Buttock, or a lean 
Piece ; then take a Gallon of Pump Wa- 
ter, put in xwo Pounds of Bay Salt, two 
of White Salt, fix Ounces of Salt Peter, 
and four of Peter Salt, one Pound of 
vFourpenny Sugar, fix Bay Leaves, one 

• Ounce 



! 
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Ounce of Lapis Prunella ; mix all this lA 
your Liquor ; then put in your Beef: Let 
it lie ten Days ; then take it out and dry 
it with Deal Sa wduft in a Chimney, and 
in fix Days it will be ready. 

[For Legs of Mutton Ham Fajhion. 



VOU muft have Hind-QjMtrters very 
'large, and cut Jigget Fafhion, that 
is a Piece of the Loin with it ; then rub 
it all over firft with Bay Salt, and let it 
lie one Day ; then put it into the fame 
Pickle above*mentioned, and in feven 
Days \t will be red through ; then hang 
it up by the Handle, and Smoke-dry it 
^with Deal Duft and Shavings, making a 
great Smother under it, and in five Days 
it will be ready j you may boil it with 
Greens, and it will cut as red as a Cherry ; 
fo ferve it Ham Fafhion. 



r#' 
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Ito Dry She«ps ToogUfcs, Hogs 
Tongues, and Ncats Tongues. 

T T jmu^ ho with nothing but Deal 
Chips and Sawduft s you muft make 
a gentle Smother with it, and hang up 
your Tongue3» ao4 In A^ Diys they will 
be ready i they muft not be hung low 
but about twelve Foot above your Smo-^ 
tber, otherwife they will tafte tdb ftrong 
of Smoak, and be dried too ibon ; then 
take them down and hong them up in a 
dry Pjace ^om the Fire. 



A Breaft cf Mutton Collar d. 

Tp AKE it and bone it, and feafon it 
with Pepper, Salt, diop'd Thyme 
and Parfley 5 dxen wafli the Infide with 
the Yolk of an Egg, after which you 
muft roll it up and tie it tight with Pack- 

D thread; 



! 



\ 



\ 

• I 
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thread ; then either bake, roaft, or boil 
it ; cut it in Slices, leaving one large 
Piece s then make either a Sauce with 
Oyfters or Capjers, or Butter, Shallot, and 
Gravy, or you may cut fomc Cutlets 
and lay round ; and then garnish with 
Hic'd pickled Cucumbers, and Capers. 

Mutton Gallops. 

T^ A K E a Leg, or Neck, or Loin of 
Mutton, take out all the Sinews and 
cut it in fmall thin Slices ; hack, them 
well ; feafon them with Pepper, Salt, and 
a little Shallot chop'd fmall ; then ftrew a 
little Flower on them, fry them quick, 
and put in a little Gravy and Mangoe, or 
Capers, and tofs them up quick. 

Roy lets and Kidneys. . 

T^ A K E eight large Mutton Rumps 

and boil them very tender j then 

take eight large Kidneys and force them, 

* fkewer 



, 



1 
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flcewer them crofsways and broil them; 
then- take the Rumps and wafti all over 
with Yolks of Eggs and feafbn them with 
Pepper, Salt, Thyme, Parfly and crum'd 
Bread and broil them ; fauce them with 
Butter, Gravy, Shallot and Vinegar, fo 
fcrve them hot. 






Cutlets Roafied, 

# 

nr A K E a Neck or Loin, cut it in fix 
ChopSi feafon them with Pepper^ 
Salt, Thyme and Parfly, and ipit them 
every one an Inch apart ; then roaft them 
off quick and fauce them with Gravy, 
Shallot, Horfe-radifh and Vinegar ; fo 
fcrve away hot. 



Cutlets in Papers. 



npAKE a Neck of Veal, cut it in 

Bones and hack them, leaving th^ 

Top of the Bone bare about an Inch ; 

D a then 
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then feafon thf m and lay Force-meat over 
one Side, and fold tbecok ki Writing Paper 
and broil tHem: You muft butter tow 
Paper, ix fcrve (hem hot. 

Cuclets Comport, 

'p AKE a Neck of Veal and cut it in 
thick Cutlets ; trim the Top of the 
Bone, lard one Side, and then fry them 
oS ; put in feme Gravy, Muihrooms and 
Sweetbrqadsi^ and ftove them thick; 
fquceze in a Lepion, and ferve away hoc 



Lamb whh Rice. 

npAKE a Fore-Quarter and roaft it 
about three Parts ; take a Pound of 
Rice and put in two <^uarcf of- good 
Broth and two Blades of Mace and fome 
Salt and . Nutmeg ; ftov^ it caie Hour, 
find take it o^*; put in fix YoMcs of 
Eggs and one Pound of Butoeri then 

* . 'U put 
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put your Lamb in Joints in the Dith^ 
and the Rice all over ; wafli it over virith 
Eggs> and fo bake it. 

^Pillo ef Veal. 

f A KE a Nisck or Breaft of Veal half 
fo&fted, ahd' cue it in fix Pieces $ fea- 
Ibn it with Pepper, Salt and Nutmeg, 
and butter the Ihiide of your Diih 5 then 
ftbve a Pound of Rice tender virith fome 
good white Broth, Mace and Salt 5 you 
muft ftove it very thick ; put in. the 
Yolks of fix Eggs; ftir it about very well 
and cool it, £^nd put fome at the Bot- 
tom of your Pifh, and lay your Veal ia 
4 round. Heap and coyer it all over with 
Rite 5 Wafti it all 6ver with the Yolks 
of figgs, and bake it one Hour and an 
half; then open the Top and pour in 
fome good thick Gravy^ and fqueeze in 
an Orangfe, and fo ferve away hot ; gar- 
tilfli with llicM Orange and Veal Cutlets. 

D 3 
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A Pillo. 

^ A K E a Pound of Rice and ftovc it 
with tWo Pullets, fome Mace and 
Nutmeg, and a good Piece of Butter ; 
ftove this well and dry, fo ithat your Rife 
will . feparatc j then diflb up your Fowl 
and lay your Rice all oyer, or in Heaps : 
You may colour fome with SafTrop and 
fcrvc in Heaps ; garnifh with Slices of 
fry'd Ham, or Saufages fry'd. 

m 
• * • • \ - 

Calf's Head S^prife^ . 

^OU muft bone.it and not fplit it, 
cleanfe it well, and then fill up the 
vacant Place with Force-meat, and make 
it in the fame Form as bqfore ,• . you may 
put in the Middle a Ragoo, and. cover 
it with Force-meat i then wafh it .with 
Egg, and crum it^ and bake it, fo ferve it. 

Lamb's 
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' X 

.1 I 

Laixib s Hcjid HaJMd. . : 

pLEANSE it well and boil it, taketlic 
Liver, Lights and Heart, and mince 
them 5 put in a Piece of Butter, Pepper, 
Salt and Vinegar, and a pickled Cucum- 
ber I then hmil one half of the Cheek, 
and the other plain $. fry the^ Brains and 
Tongue with a Slice pf Bacon ^nd Parlly,: 
or: bbU the Brains, and Tongqe, and 
Parfly with (bme melted Buttjer andVin&- 
gaf, and ferve it that way 5 ^i^bei Way, i^, 
good. [ . 






tloafi Mutton and "Stewed 
. • Cucumberi' '' ' ' 

« » ». . . 

* I - • - 

'J'AKE: a Chine,. Lotfr, dr Neck of 
Muttdn 1* Yai-d one lialf with %rily,' 
the other with Bacon,' t'hen roafl it : Tou 
muft pare your Cucumbers, cut them in 
large Dice, and take out the Seed and 

D 4 fry 
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fry them ; put to thcitf a little Flower, 
brown them and put in fome good Gravy, 
Pepper, S^lt ixA ViiK!gar, and flew them 
an Hour, fo ferve them under your Cu- 
cumbers. 

• < 

'Another fVayi 

VT'OU muit have i Neck and Loin/ 
• they fibuft b6 bonedy bfily kavfiig thtf 
top Bones about anlneh long bit ^ yoiil 
ihuft draw the ««e with Pirfly^ and 'th6 
Other muft b« iahkd with BaccM ver^' 
clofe r &e#er thettt ftiid roafi them; 
or ftove or bake them juft as you pleafe ; 
then fry oflF fome Cucumbers, and flew 
them and put under ; i^aibn your Cu-- 
cumbers with Vinegar, Pepper, and Salt, 
. and. Shallot minced ; then lay your Sauce 
under your Phillets of Mutton, and gar- 
ni(h your Diih with Horfe^radiih and 
Pickled Cucumbers. 

Mutton 



/■ 



i 
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Mutton 'm Blood* 

/p AKE a Shoulder juft killed^ andfave 
the Blood of a Lamb, mix it with 
Salt, Penny-Royal^ Winter Savory and 
Thyme cut verj/i imall ; lay 4^ Mutton 
in this eight Hours, chop about four 
Ounces -, of Beef Suet, .and put to it a 
Quart of your Blood and Herbs, and fet 
it on the Fire undl thickifh ^ ipit your 
Mutton and lay oh your Blood| wrap a 
Caul over it, and roaft it. 

'- Mbtton *ivith Cyfter^; • 

'T'AKE 4 Leg dr Shouldcf of Mutton, 
■ t&i£t fix Hdes with your Kiiife, then 
roll op yoer OyAers in Bgg» with Cram* 
&nd N^m«g, and iltifF three into 6very 
I^e ) 1i you roaft it put a Caul oy^r, 
if boiibd in A Napkin ; then nlake foAie 
good Oyftitr Sauce and ky under it, i^ 
ftWeaWaybot. 

Mutton 
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Mutton Grilled with Capers. 

TA K fi a lai^ Bfeaft and boil it teo- 
der ; then carbonadc it all over ; 
wafh it over with the Yblks of Eggs, and 
feafon' with Pcppcf, 'Salt aiid Crtims of 
Bread/ and a little xhpp*d Thyme and 
Parfly ; then broil lif gently \ makfe fofne 
good Sauce with Butter,^ Capers, ' Gravy, 
Shallot anddic'd MliAgoe or Mufhroomsi 
fo ferve away hot. ''' ' 

Collar d Mutton^ Veal, or Lamb. 



T^AKE a Breaft and bone it, then 
wafl) the Infide with^Egg^ifealbn 
with Nutmeg, Pepper,. Salt and* Mace; 
lay a Sheet of B»con ipver it ftodfopie 
Force-meat half Inch^^bick 5 then . SroU 
it up tight and ikewcrit with fix Skewfcts 
and tie jt with Packthread, apd either 
bake it, ftove it, or boil oy roaft it.: Yoi^ 

« 

may 
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^ay xut it in Slices or ieod it whole^ 
garnifhed with; Patties or Cutlets ; fauce 
it with good Gravy, Butter, and Juice of 
an Orange ; fo ferve away quick and hoc 

A Saddle of Mutton «fi^ Kidneys; 

• - * 

SiT? A K E a Fore-rChine of Mutton, raife 
. . xhe Skin and draw it with Thyme 
and. Lemon, and force fbme Part with 
Sauiage Meat ; then take twelve Kidn^s 
and force them, and ikewer them and 
broil them, and lay round with Horfe- 
radifti between, and Gravy under. 



Phillcts of Beef Larded. 

i 

VpU: muft ,cut out the Infideof a 
Sirloin of Beef all in one Piece, and 
lard the Middle with good Bacon, and 
the Ends with Parfly ; ypp may either 
roaft it or, fet if in the Oven's Mouth, or 
dobe it or ftovc it > mak? a clear Gravy 

Sauce 
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Siuee und^, or Caper SauCe, or t Ragod 
under, or Aewed Selkry or Ebdive. 

^ chine ^ Beef in Bones. 

» - • • 

Y O U muft have a Fora-Chinc, cnt it 
very narrow in ten or twelve Pieces ; 
ieafon it with Pepper, Salt, Thyme and 
Parfly^ alfo Crums of Bread ; fpit them 
every one, but not to6 clofe^ and rbaft 
them off quick; then make a Sauce with 
Capers, and Shallots, and Giuvy and 
Horfe-radifh 5 difh away and garnifli 
with Hotfe^radifib, 



Pork Saufiges. 

\JO\S tadk cut the beft of the Lean 
of the Pork and chc^ it fine ; put as 
fiynch Fat is Lean ; ieafon with all Spice, 
Pepper, Cloves and Maoe beaten, and 
fome Salt, Winter fl4\«fry' and Tliyme; 

theft clettai^^r%i«& end fill them, but 

not 
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mtt too fuU> and tie tbem in l^engtiie 
ztA v^ icHcm ; jrou muft prick theoi 
£rft^ or iec them before you fry them. 

Polognia Saufages. 

T^ A KE four Pounds of lean Buttock 
of Beef, cut it to Pieces ; put into 
it one Pound of dic'd Suet, one Pound of 
dic'd Bacon, ^ajTon with all Spi^e an^ 
Pepper juft bruifed, aad with Bay Sak 
and Salt Peter mixt up with your Sea^ 
feni^gj then tie th^ up in Skins as big 
as your Wriil : You muft mix in a little 
Powder of Bay Leaves, then dry theo(i 
as you do Tongues, and eat them with- 
out boiling. 

Pork Stpffed and Rpafted. 

*T^ A K £• a Leg of Pork and make a 
. Stuffing with Sage, Onion, Parfly, 
Pepper and Salt, Crums of Bread, a lit- 
tle 
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tic Fat^ and two Eggs j then ftuff yoiit 
Pork with ir, after which lay a Caul att 
over it, and roaft it ; when half roaftcd 
take it off and fcotch it with a Knife and 
crifp it. 

Turkey Saufages. 

V OU muft either boil or roaft' your 
Turkey, and take all the Breaft and 
Flcfti off, and cut it in Pieces, putting 
in feme bearded Oyfters rolled in Eggs ; 
ieafon with all Spice beaten, and feme 
Nutnjcg ; put in fome Marrow and then 
fill your §kins, after which you may either 
boil them or fry them ; you may hack 
your Oyfters and Marrow fmall if you 
pleafe, and put in ibme Thyme' and 
Parfly, grated Bread and Sweetherbs, and 
Combs and Muftirooms; fo broil them 
when you fend them away. 



A Hog's 



^nd Country COOK. 47 
A Hog*s Wti^ Cheefi F4jh'm, 

^ QV muft bone It and lay it to dcanfe 
. twenty-four. Hours in Water and 
Sajt,.;an4 fcrape it. well and whigB^:lay 
Salt cm the Jnfide^: to. the Thickne^ of 
a CrQMrn*pie9e and boU it very tender s 
then ]a.y,iit in a Cheefe-Prefs^ cover it 
with-a Ooth, and when cold it will be 
like a Cheeie 5 yop may foufe it. 

m 

I 

Pork ' Cutlets. 

T^AKE a Loin or Neck of Pork, cut 
off ^the Skin and cut it into Cutlets ; 
feafon them with Sage, Parfly and Thyme 
cut fmall,. Pepper and Sale, and Crums of 
Bread ; mince all together and broil them i 
fauce them with Muftard, Butter, Shal* 
lot. Vinegar and Gravy j fo fervc them 
away hot, 

4 Pig 



4.8 7%s Compleat City 

» 

,^ Pig Lamh Fajhion, ' 

ILf OU muft ikk it tind leave ikt Skin 
"^ whole with die Head on y dben chine 
St down at Mutton^' and lard it ^itk Le«^ 
tn(m-peei and Tfajmie^ and roaft it in 
C^iarcers as Lamb ; the other Pkut iill 
foil with a gc>od Countff dlAdc Plum- 
Pudding s few up the Belly and bake it } 
the Pig will look as if roafled. 

A Pig lioUiard. 

*J*AKE it and bone it, leaving the 
Head whole, and wafli it over with 
Egg ; feaibn it with Pepper, Salt and 
Nutmieg, and lay over fooiie Force-meat; 
then roll it up, and either ro4ft it or 
bake it, or ftove it : You may cut it in 
fix Pieces and fend the Head in the Mid- 
dle ; make Sauce with the Brains and 
Sage, Butter, Gravy, and Vinegar, (o fcrve 
jiwajr hot* 

^Pig 
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A Pig in Jelly. 

OUT it in Quarters and lay it in your 
Stew-pan; to one Calf's Foot and 
the Pig's Feet, put in a Pint of Rhe- 
nifh Wine, the Juice of four Lemons, 
and one Quart oif Water ; feafon with 
Nutmeg and Salt ; ftove it gently two 
Hours s let it iland till cold, and fend it 
up in its Jelly. 

A Pig Roafted. 

yj 0\i muft put in the Belly a Piece 
of Bread, fome Sage and Parfly chop'd 
finall, and fome Salt : Sew up the Belly 
and fpit it and roaft it, then fplit it and 
cut off the Ears and Under- Jaws, and 
lay round, and make a Sauce with the 
Brains, thick Butter, Gravy and Vinegar, 
and lay under : Make Curran-Sauce in a 
Cup. 

E ^Pig 
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-v A Hg Ih-ee Ways, 

\r OU mwfl flrft ftin your Pig u^ to 
die Ears, md then cut it in Quar- 
ters and draw it widi Thyme and Lemoii 
as you do Lamb, or roaft it plain as 
Lamb ; fend it to Table widi Mint Saucc^ 
and gittliQi with Wktw-cieflb ; then takd 
the Skin and make a good thidk Pltfoi^ 
Pudding Batter with good Silet, Fnne 
and Eggs ; £11 up the Skin to the Ears, 
which few up, and put it in your Oven 
and bake it, and it will appear as a roaft 
Pig, Another Way is, when you go to 
kill your Piq, whip him about the Yard 
till he lies down ; then flick him, fcald 
him and roafl him, and he will eat well ; 
or you may bone him and ftufF him with 
good Savory Force-meat, or roaft him 
plain with Sage, Salt and Bread in his 
Belly, and ferve with Curran^Sauce, and 
Savory-Sauce under. 

Venifoo 
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Venifon Rolkdy Forcd and 

Roajied, 

\pAKE a Neck and bone it, feafon it 
with Pepper and Salt, make a Force- 
meat with a Piece of the Lean of the 
Neck and Suet, Thyme, Parfly aiidShal- 
lot, grated Bread and Egg ; feafon it^ then 
cover over the Infide and roll it upi 
fkewer it and roaft it, or ilove it. 

Chine or Leg of Pork Roafied and 

stuffed. 

•J* A ICE the Leg of Chme and make a 

Sttiffihg whh Satgc, Parfl^r, Thym^ 

and the fet Leaf of the Pork, Eggs' and 

Grunis of Bread ; fefafOn with Pepper, 

S^h, Ntrtmeg ahd ShatWot, and fttrtf it 
tliack J then roart it genify, Snd wfeda i 
[tfafter rbailcid cut die Skin ift feve^il 
ttipsj.tfiakeyotilf Sddce \VJfh Leni'Oh-piedi 
Apses', Sugafr, Gutter,- and Muftard. 

E 2 Pocatoe 
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K 

Potatoe Pudding. 

"J^HEY muft firft bcboiled, then peel 
them and beat them in a Mortar to 
three Pounds, one Pound of Butter and 
fix Eggs 1 feafon with Pepper, Salt and 
Nutmeg; beat all this together 5 then 
boil it or bake it ; make a Hole in the 
Top, and put in fome melted Butter as 
you do to a^ Peas Pudding. 

Potatoe Pye Sweet. 

^ 0\i muft firft boil them half enough, 
then make a good PufF-pafte and lay 
in your Potatoes, and betwixt every one 
a Lump of Marrow rolled in Egg ; cut in 
Ibme Slices of Orange and Lemon-peel, 
and a little Sugar ; then make a Caudle 
with Cream and Eggs, and a little Sack, 
and when your Pye is bak'd, take off the 
Lid and * pour all your Caudle over it. 

'< Almond 
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Almond Cheefecakes. 

'\J OUR Curd muft dot be hard^ to a 
^ Quart put ^n half a Pound of Al- 
monds fccai very fine; then half a Pound 
of Sugar, four Naples Bifkets, half a 
Pound of Currans, one Pound of melted 
thick Butter, and a little Rofe or Orange- 
Flower- Water ; mix all well together, 
then flieet yoUr Pans and fill them^ you 
may make fome pUin without Currans^ 



Friday Pudding. 

Y O a Quart of Cream put in eight 
Yolks of Eggs> four Naples Bifkets, 
£)m$ Sugar, a little Sack, fome grated 
Nutmeg, and fix Ounces of Butter 5 then 
ftir it on the Fire till it conges thick, and 
it will fry in the Pan as you do aTaniy, 
and turn out clean; gatnifli with flic'd 

Orange. 

• . ■ . ,_ .. 

E 3 Walnut 
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Wakiut Tort. 

a 

m 

ttr.,vjr|th fhme Bi(kem, the YcAfe of 
fcvca Eggs, fome S.«^r, Sapk^ Op^gp? 

edi Sattw i ^tbiw Aefit a Bifl? wi* Puffr 



Chcfnut Tort. 



y Q$J i3ag& i:o»ft ^coj j5ril jstind peel 
)lij:m« ap4 dic» flie^ ^ Dj& with 
Fix&piile, aod ^cwJKt leyery ChsGmt 
put ^ {.4)fnp of Marrow ipUfid in iE)gg^« 
9Qd fame OfUffig^ mi Lanoivpeel icut 
Soali } thm j^0^ a Cuftard end pvc tdi 
over it, and garniih with roafted phs^ 
nuts all over. 

Neats 
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N^^-Foot Pudding. 

XT OUR Cow-heel muft be cut vcpy 
finall and Soiled very tender 5 then 
put as much Suet chop'd Xmall as th« 
Quantity of your Cow-heel, and as manjf 
Currahs and Raiiins as the Quantity of 
both 5 then feafon with Nutmeg and Gin- 
ger ; mix it up with ten Eggs, fix Spoon- 
fuls of Flower, and fome Salt 5 after 
which butter your Bag, and either bake 
it or boil it, and when boiled, flick on 
the Top fome Slices of Orange and Le- 
m>n-'peel efiftdy'd-s io ibrve it with melt- 
ed Butter under. 



Herb Pudding with Liver. 

f AKE a Calfs Liver and boil it, and 

then cut it to Pieces ; put in fome 

ThyiiW> Parfly, Winter Savory, Sweet- 

£ 4 marjorami 
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maijoram, Penny-royal, and a little Spi- 
nach ; chop all this together ; feafon with 
Pepper, Salt, Cloves, Mace and Nutmeg ; 
then put in eight Eggs with a Handful 
of crum'd Bread, and one Pound of Beef 
Suet J mix all well together, then butter 
your Cloth and bake it in good PufF- 
pafte ; if you boil it, garnifli with little 
bak'd ones round it. 



'mmm^mmmmmmmmmmmmmt^mdmmmi^mmaimm'm^mimmmmmmmii^ftmi^mmmmmmm 
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POULTRY. 



» w. - * 



VvWet^ Bond and Fore d, 

• I • - • . . ... 

p ONE ihcm as Whole as pofEbIc; fiil 
the Bellies with Chefiiuts, M ufliroom^ 
Force^nieat Balls and Sweetbreads; latjd 
the Breaft with grofs Lards then pa& thetn 
off in a Pan brown, and either ftove tbeitx 
or roaft them : Make a, &uce with Oy^ 
ilersand Muflirooms, and lay under them* 



, f 



Pullets with Endive. 

'J'RUS.S your Pulicts to ; boil, : finge 
them, wafh them and blanch them 
off white ; theri ftove them down with 
Endive ty'd up in Faggots, and fome 
dear white Broth^ and when enough fea- 
fonth$jcn; pQur out fome of this Liquor 

and 
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and put in fome Cream and Yolks of 
Eggs i fo {hake it together and ferve it 
hot. . . V ; 

Pullets wftl) Che/nuts. 

"J* R U S S them to boil and finge them, 
and ibak them in warm Water ; then 
tak$ thfm cue aod diyihfm with a (Sotb^ 
^and fill the BfXim mik Cheihuf 8» Oy- 
ftras.and Lu«pe of Marrow roUtd in 
Voiks of Egg6;; ftafon with Nutmeg and 
Sali^ and put one ii) a Bladder aod ti^ 
it up dofe and boil it y . tMfo will make 
« DKh ; thed fauoe dbctn with mdltfid 
Butter, Gravy and the Juice of an Orange. 

Land Rayles, a Patty, 

^HEY a/e the beft of BirdsforaPyf ; 
you muO: ii^& them with the Heads 
on clc^ to the Fihion, and force the Bodies 
with a light Force-meat rnade of Sweeti- 
iM-eads and Muihroome ; then lay ac the 
Bottom of your Cruft fome Fore€*4neat, 

and 
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And thea your ^QijaHs, and cowl: tlii^m 
ovior with Slices of fiacoii ; lay bdCWMft 
ieizfi^ ofie a liac4 £gg, dixl i^d your ^/^p 
with a good PufF-pafte, and bake k one 
Hour ; then open it and put in fome But- 
ter and Gravy thickcped, and the Jqicc 
of one Orange. 

Tyrkejs with Oyfter?. 

TRU85 tliem to boll, lard one, the 
Other plain ; half roaft them, theh 
ftove themin^ood Gravy and Broth j fea^ 
fon with Salt, Nutmeg and Pepper, and 
when tender, make a H^gop witn Sweet- 
breads, Mufhrooms, thick Butter and 
Gravy, with the Juice of Oranges, and 
lay oven 

CbipkeQs with Selkry, 

TgOIL them off white with a Piece of 
" Ham, then boil off two Bunches of 
lellcry 5 cut them two Inches along €be 
white End, and lay them in a Sauce-pan; 
jtoc. ill fooie Grcam, Butter 'and Saiti 
* ftove 
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ilovc them a little and thickiihi then 
lay your Chickens in your Difh, with 
your Sellery between ; gamiflx with llic'd 
Ham and Lemon. 



Chickens with Tongues^ CoUi- 
flowers and Greens. 

TTAKE fix Hogs Tongues, boil them 
and ikin them, fix Chickens boiled 
ofF white, one whole CoUiflower boiled, 
and fbme Spinach ; put your CoUiflower 
in the Middle of your Difli, your Chic- 
kens about, and between a Tongue with 
Heaps of Spinach round, and Slices of 
Bacon. 

Chickens RoyaL 

'^ O U muft lard them and force the 
Bellies and pafs them off; then ftove 
them in good Gravy and Broth. Gold 
Colour : Make a Ragoo of Mufhrodms, 
Morelles, TroufBes and Coxcombs, and 
when your Chickens are enough, diih up^ 
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lay your Ragoo over, and gamifh with 
Pettic-patties and fry*d Sweetbreads. ' 

Scotch Chickens. 

^AKE your Chickens and cut them 
in Quarters ; finge them and wafh 
them well, and then put as much Wa- 
ter as will juft cover them ; put them on 
a gentle Fire, and when they boil (kim 
them well and put in fome Salt, Mace and 
Nutmeg, a Faggot of Thyme and Par- 
fly, and a little Pepper ; and when your 
Chickens are tender, chop half a Hand*- 
ful of Parflyand put it in your Chicken; 
then beat up fix Eggs, Yolks and Whites 
together, and as your Chickens boil up, 
put in your Eggs a top, and your Chic- 
kens will be clear ; fo fervc all together, 
the Broth will be very clear. 

Chickens Marrinate. 

XT' O U muft either roafl: them firft or 
. boil them ; then cut them in Quar- 
ters and lay them in a Pint of Rhenifli 

Wint 
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Wine Md a Ikcle Safff oa and Sak,. and 
make a S^ter with fome of the &me 5 
afterwards dip them and fry them in cla- 
rify 'd Butter^ atod fetve theni. with melt- 
ed Butter, Gravy and the Juice of Orange, 
and garriiOl with Pfetcit-{*atties : This Wiy 
i§ g6od to Idy round a Pricafiy of Chic- 
Ischs, or Rabbits doiie the fkmc Way. 



Turkeys a la Breefe. 

K 

■J3[R£AK the Breaft-bone alhd m i^ 

Forc^-'mcaf BsfH^, Sweetbreaids and Mo^ 
relies, arid Lum|)s of Marro^ rolled lA 
Yolks of Eggs ; fea&n aH <veir t^ith Spice 
arid 8ak; lard one Side with gfofs La^d 
and half roaft k, o^ pafs* it lit a Pan GoM 
Colour; put in fome good Gravy, and 
ftove it gently, ^id a Paggot of Sweet- 
herbs and two Onions, with a Kttfe Bit 
of Ham, and when enough make a clear 
Amber Lear with Gravy, and pour all 

over 



-♦, 



1 

and Cvuntfy COOK. 6^ 

erer trfaen you difli k» dnd ganiA widi 
Oyftd: Pattkst 

Pigeons au Pair. 

« 

"VTAKE a good Force-meat of Veal, 
- taki fmall SqUafld and iloV6 t^6dl 
off in Gfavy ; fill thd Bellies with Fbrce- 
meat ki the Shape of d Pear -^ ftick A Ldg 
ai top, and tt will be the Bigiic^ of a 
\¥ifldfcrr-P6ar, wafli thcitt over with an 
Egg, and erum tfaetii and ba^ them 
g€»tly. * 



Pigeons Forcd and Stoved. 



r^ U T the Legs off, truls them clofe and 
lard them with gfofs Lard^ pafs tliedfi 
o6F and ftdvis them with half a Pint of 
Rhenifh Wkie^ foAM dear Broths aad 
Cabbage Leairce ; force yoQf LMtuM ) 
ftafoiv with F^pper^ Sak aftd Macft^ 
4R|udeze in a Lemon and fcrve away ; let 

your 
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your Sa^ce be thick as Cream, and gar^ 
ni{h with your forc'd Lettuce and Le* 
mon. 



Gecfe Larded and Stoved. 

•pRUSS your Gecfe clofe and lard one 
Side I put in foime Sage and Onion 
chop'd fbiall, rolled up with £ggs> Crums 
of Breads Pepper, Salt and Butter ; theu 
pafs them and ftove them gently in good 
Gravy and Broth till tender : Make a clean 
thick Lear, fqueeze in an Orange?, and 
ferve away hot. 



Ducklins a la Mode. 

OUT them in Quarters, lard one half 
and brown them off ; ftove them in 
half a Pint of Claret, a Pint of Gravy 
and two Shallots, one Anchovie and a 
Faggot of Herbs j ftove them tender, 

fldm 
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ikim ofF the Fat, take out the Faggot, 
and fqueeze in a Lemon ; ihake it to«- 
gether ; the Sauce muf^ be thick as Cream^ 
io fcrve away to Table hot. 



Stoved Ducks the Dutch fVay. 



npRUSS two Ducks clofe without the 
Legs, and lard one ^ feafon with Pep- 
per and Salt, and fill the Bellies with 
fmall Onions^ then lay at the Bottom of 
your Stew-pan half a Pound of Butter, 
and put in your Ducks, and cover them 
with flic'd Onions ; then another half Pound 
of Butter 5 ftove this two Hours gent- 
ly, keeping it covered all the while ; when 
you find all difcoloured, and your Ducks 
tender, difh them, (baking a little Vine- 
gar amongft them. 



Duck 
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t 

' Puck or Teal whh Horje-radtjh^ 

V?^ O U muft trufs them to boU, if two, 
lard one, and fo pafs them off in 
brown letter ^ then put to. them a Pint 
of clear Broth and two Plates full of 
Hqrfe-radifh ; fealbn with Salt, and ftove 
thcfe together till tender ; then ftrain off 
your Horfe-radilh from your Ducks, and 
put in a good Piece of Butter ; you may 
fcrape your Horfe-radifh very fine, which 
is the beft way *; then lay your Ducks in 
your Di£hj, and your Horfe-radifh all 
over, and garnifli with fcrap*d Horfe- 
radifh and flic'd Lemon, and fervc away 

hot. 

• •■•», • < 

Rabbets PorU^ue/i. 

Y O U mufl trufs them Chicken Fafhion, 
and lard them s the Head muft be 

cut off, and the Rabjbet turned with the 
* ' Back 



^ 
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Back upward, and two of the Legs ftript 

to the Claw End, and fo trufs'd witk tWQ 

Skewers ; then lard them and roaff or 

boil them with Spinach, CoUiflowers and \ 

Bacon, as Chickens. 



Rabbets Fricaffyd^ or Chickens 

fVhhe. 

OUT them to Pieces and fbak the 
Blood out in luke-w^m Watery 
then take about two Ounces of Butter, 
and pafs it Gold Colour with an Onion 
ftuck with four Cloves and a little Bit of 
Ham or Bacon ; put in a little Flower, 
and half a Pint of clear white Brotl^ or 
Water, a Blade of Mace, and a Slice of 
Lemon with Pepper and Salt s ilove all 
tenders then fkim it, tofs it up thick 
with the Yolks of Eggs and Cream, and 
fhake it till it comes thick, and ferve 
away 5 garnifh with Lemon or Oyftcir- 
Patties. 

F 2 Rabbets 
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Rabbets with Onions. 

TT R U S S your Rabbets clofc and wafh 
them very well, then boil them off 
white ; boil your Onions by themfelves, 
changing the Water two or three times 5 
then let them be thoroughly ftrain- 
ed, and chop them and butter them very 
well ; put in a Gill of Cream, fo ferve 
your Rabbets, and cover them over with 
Onions. 



Hares Juggd. 

/^ U T it into Pieces, half lard them, 
and feafon them ; then have a Jugg of 
Earth with a large Mouth 5 put in your 
Hare with a Faggot of Herbs and two 
Onions ftuck with Cloves ; cover it down 
clofe, fo that nothing comes in, and boil 
it in Water three Hours s then turn it 
out and ferve away, 

1 Hare 
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Hare Ctvet. 

YOU muft bone it and take out all 
the Sinews, then cut one half in thin 
Slices, the other half in Pieces an Inch 
thick J fry them off quick Collop Fafliion, 
and put in iqme thick Gravy and Muftard, 
and Elder Vinegar 5 ftove it tehder, and 
thick as Gream ; fo ferve away with the 
Head whole in the Middle. 



Partridge Pye/ 

Y O y muft fill the Bellies with good 
Force-meat, and grofs lard them \ 
ieafon them with Pepper and Salt ; then 
make a good Puff-pafte, and put in your 
Birds, with fome Mufhrooms, Morelles, 
'lUTirpufllies and hard Eggs ; then bake theo]^ 
^nd make a Cooiio and put in«^ 

F % Goof^ 
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Goofe Pyc a la Mode, 

.VT' OU muft bone your Goofe and krd 
it and feafon it well 5 then lay at the 
Bottom of your Patty-pan fomc good 
Force-meat, and fome Morelles and 
TroufHes j then your Goofe whole and 
bake it : Make a Ragoo of Morelles and 
TroufBes, and when your Pyc is bak'd^ 
put your Ragoo over the Top j fb .fervc 
away hot. 

Quail Pye. 

Tp AK E twelve Quailp, lard fix, force 
the other fix j then ftieet a Difli with 
PuflF-pafl:e and lay them in, and between 
every one fome Force-meat and a hard 
Egg, frefh Mufhrobms and dic'd Sweet- 
breads, and cover the Breafl with Bacon ; 
tHen lid it, and when bak'd, put in fome 
good Gravy. ' 

Sparrow 
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Sparrow Pyc. 

f 

V OUR Sparrows muft be young, and 
draw the Guts out and feafbn them 
with Pepper and Salt, and lay between 
every Sparrow a Bit of Bacon and a Sage 
Leaf ; then put fome Slices of Butter over 
the Top, and lid your Pye j after which 
boil off four Eggs hard, and take the 
Yolks and cut them in Quarters, then 
put in fome thick Butter^ fome Gravy, 
and the Juice of an Orange, which (hake 
tqgether^ and ierve it away hot. 



Hare Pye. 

r 

np O two Pounds of Butter, put four 
, Pounds of Flower, work it up light 
and quick, rubbing your Butter firfl: in 
your Flower j then cut your Hare to 
Pieces and feafon it, and lay fome good 

F 4 Force- 



^2 72>e Compleat City • 

Force-meat at Bottom, with your tiixe 
intermixed i put fome Slices of Bacon 
amongft it, then lid it, bake it three 
Hours, make a good Lear and put in, 
and fldm off the Fat. 



Hare Potted. 

15 O N E your Hare, half lard it, and 
feafon it well ; then lay it in a deep 
Fan ; put ia one Pound of Suet chop'd, 
and two Pounds of Butter, cover it and 
bake it tender, and take out the larded 
Pieces and fqpeeze them dry ; put theoi 
into your Pot again, and cover them 
with clarify'd Butter 5 beat the other very 
well in a Mortar, and put it in your Pot, 
fqueeze it hard down, and cover with 
clarify 'd Butter, 



Pickled 
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Pickled Pigeons. 

DONE them .as whole as poffiblc, and 
ftovc them in Rheniftx Wine and Vine- 
gar, and two Slices of Lemon j feafon with 
l^eppcr and Salt, and when tender take 
them out $ let your Liquor be cold, fkim 
off the Fat and pour it oflf clear ; then 
put your Pigeons into the Pickle ; put in 
fome Mace and Nutmeg and a Bay Leaf. 



Teal Ragous. 

pASS them off Gold Cplouf,and lard 
half with grofs Lard ; fill the Bellies 
with a Stuffing made of the Livers, Parfly, 
Thyme, Shallot, and an Egg, grated Bread, 
Pepper, Salt and Nutmeg s fill the Bellies 
fill] ; ilove them in good clear Gravy till 
tender, and the Sauce thick as Cream, and 
well fkim'd \ fqueeze in a Lemon^ apd 
put in a few Mufhrooms. 

Ortelans 
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Ortclans Roafted, 

V 

1L7 0U may either bard them or let 
them be plain, putting a Vine Leaf 
betwixt them ; when they are fpitled> 
fome Crums of Bread may be ufed as for 
Larks ; when you roaft them, let them 
be fpitted Sideways, which is the beft. 

Ruffs and Reifs. 

TP H E Y are a Lincolnjhire Bird, and you 
may fatten them as you do Chickens, 
with white Bread and Milk, and Sugar : 
They feed faft, and will die in their F^t 
if not kiird in time : Trufs them crol$-- 
leg'd as you do a Snipe, and fpit them 
the fame Way, but you muft gut them ; 
put Gravy and Butter, and toaft under 
therfi, arid ferve them quick. 

Curlews 
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Curlews Votted. 

T^AKE therti and trufi them qrofs- 
leg'd ; cut off the Heads, or thruft 
them through like a Woodcock ; feaibn 
with Pepper, iSalt and Nutmeg ; gut them 
firft, then put them in a Pot with two 

Pounds of Butter 5 cover them and bake 

» 

them one Hour 5 then take them out, and 
when cool, fqueeze out all the Liquor and 
lay them in your Pot and cover them with 
clarify'd Butter. 



Potted Wheat-Ears. 



*T^ HEY are a Tunbridge Bird ; pick 
them very clean 5 feafbn them with 
Pepper and Salt, put them in a Pot, co- 
ver them with Butter and bake them one 
Hour *; take them and put them in a Cul*- 
lender to drain the Liquor away j then' 

cover. 
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cover them over with clarify'd Butter> 
and they will keep. 



Pigeon Pyc, 

Y ^UR Cruft muft be good, and force 
your Pigeons with good Force-meat ; 
then lay fome at the Bottoni of your Cruft, 
and your Pigeons a Top 5 lay your Gib- 
lets between with fome hard Eggs j Alpa- 
ragus Tops, Coxcombs and Sweetbreads ; 
put a Piece of Butter a top of your Pi- 
geons, and a little Liquor, fo lid and bake 
it ; put in a little Gravy and Butter when 
you open it, . 



X^ark, or Sparrow Pyc. 



Y OU muft have five Dozen at leaft; 

lay betwixt every one a Bit of Bacon 

a^ you do when you roaft them, and a 

J^eaf of Sage and a littlp FQrce-meat at the 

Bottom 
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Bottom of your Cruft ; put on fomc But- 
ter a top and lid it ; when bak'd for one 
Hour, which will be fufficient, make a 
little thicken'd Gravy, put in the Juice of 
a Lemon ; feafon with Pepper and Salt, 
fo ierve it hot and quick. 



Larks Pear Fajhion. 

'J' R U S S your Larks clofe, and cut off 
the Leg and ieafon them with Pep- 
per, Salt, Cloves and Mace ; then make 
a good Force-meat with Sweetbread, Mo- 
relles, Muflirooms, Crums, Egg, Parfly, 
Thyme, Pepper and Salt 5 after which 
put in fome Suet and make it up ftiff; 
then wrap up every Lark in Force-meat, 
and make it pointed like a Pear^ and ftick 
the Leg a top ; they muft be wafhed with 
the Yolk of an Egg and Crums qf Bread i 
bake them gently, and ferve them with- 
out Sauce^ or they will fervc for a Gar-^ 
nifh, 

Larki 
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' Larks m Sheliu 

1> O i L twelve Hen or Ehick Eggs foft . 
take out all the Iniide, making a hand- 
fome Round at the Top ; then fill half 
the Shells with pafs'd Cruras and roaft 
your Larks ; put one in every Shell and 
fill your Plate with pafs'd Crums brown ; 
fo ferve as Eggs in Shells. 



. Plovers Capucine, or Larks. 

« 

*ir A K E four Hogs Ears, borl them 
tender, put a Piece of Force-noieat i» 
the Ears, and iikewife your Birds with 
die Heads outwards 5 fet them upright 
with the Tips of the Ears falling back- 
Wards, wafti them with Eggs and crum 
them and bake them gently ; hafh four 
oAers with Sauce-Robert j io ferve them. 

t Partridge 
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Partridge; w//i& Turnips, . 

VT' O U muft trufs them ta boil, then 
iinge them and wafh them in Wa- 
ter ; boil them with Turnips, and when 
1x>th are tender, butter your -Tornips ; 
tekion with Salt and put in a Gill of 
^ Cream s fi> ferve them away. 



► ' » 



FISH. 
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F I S H. 

To Roafi Carp. 

nr A K E the Fkfli of one Side of your 
Cdrp^ or do them plain, fcot€h them» 
and wa(h them over with Eggs, then 
ilrew over them fome Thyme, Parfly, 
Pepper, Salt and Nutmeg well mixed to- 
gether; ipit them on a Lark Spit, or lay 
them in a Frame Spit, and put them before 
the Fire ; bafte them with Claret, Anchovy 
and Butter, and when roafled make your 
Sauce with thicken'd Butter, Claret, Gravy, 
Anchovy, and the Melts of the Carp : You 
muft dip the Roes in Yolks of Eggs and 
fry them ; garnifh your Difli with Parfly 
and fry'd Sippets, and ferve them up. 



\ 

\ 



ra 
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To Stem Carp White, 

I • 

pIRST fcalc them, gut them and 
cleanic them; fave the Rows and 
Melts; then ftove them in fome good 
white Broth, and feafon them with Cloves 
and Mace, Salt and a Faggot of Herbs; 
put in a little White-wine, and when 
ftewed enough, thicken your Sauce with 
the Yolks of five Eggs, and pafs off the 
Kows and dip them in Yolks of Eggs, 
and flower and fry them with fome Sip* 
pets of French Bread ; then fry fome 
Pacfly, and when you diih them, garnifli 
with the Rows,.Parfly and Sippets, fo fervc 
away hot. 



G fi 



/ 

f 
\ 
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To JStep Carp Br<^n, ; 

QCALE them and cleanfe them and 
: ,.pafs than off in brown Butter on. both 
SdeS) OT kty thfcm in yourI?ian raw; fttttir, 
all over ioipe. grated Bread, Pepper and' 
Sali; ThjKiPQ and Paf fly minc'd i put inta: 
them one Quart of Claret/ and onePmt 
of Gravy, according to the' largcnbik b£ 
your Fifh ; they muft not' lie qi!me co^* 
vf red } put ^in alio four Anchovies; fintne 
grated Horft-radifh, one Shallot chop'd; 
fmall, two Slices of .Lemon, and a Piece? 
of Bacon ftuck with Qoveii :' Skew yout 
Carp one Hour, then.brown ol?*a Quar'^' 
tern of Butter Gold Colour, with a Spoon- 
ful of Flower, and put to your Carp, 
which will thicken it as Cream ; fry fome 
Sippets with the Row and Melt^ and bmc 
Parfly j fo ferve away hot. 



>ra 
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Ta) Force Lobftcrs. 

V;r O U muft boil them iirft, then take 
the Bodies and open them, and mix 
tWo boiled Whitings with the Infide, and 
make a Forcing as follows : Put to it 
two Anchovies, two Eggs, fome Thyme, 
Parfly and Shallot, and a Piece of But- 
ter, and mix it well and fill up the Bo-: 
dies ; iet them in the Oven for. half an 
Hour, io ierve them. 



Eels Fryd. 



\r O U muft fcotch them very thick ioj^ 
cut each Eel in eight Pieces, mix 
them up 'with Yolks of Eggs, and iea- 
fori them with Pepper, Salt, grated Bread/ 
Thyme and Parfly 5 then flower them and 
fry them: You may do them a plain 
Way only with Flower and Salt 5 ferve 
them with melted Butter and fry'd Parfly. 

G 2 ^0 
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To Drefs Frejh Sturgeon. 

"V7 O U may cut It in Pieces as Veal, and 
roafl it and cover it with a CauU 
bafte it with Butter, Claret, and Sweet- 
herbs, and when roafled make Sauce with 
mehed Butter, Anchovies, Juice of Le- 
mon and Shallot. 



/ 



Another ^ Way. 

\J Q\5 may fricafly it, or fry it as you 
do Veal : Cut fome .of it into fmall 
Pieces and feafon it with Pepper, Salt and 
Nutmeg, and roll it in Yolks qf Eggs : 
Make a light PufF-pafte, lay it, in with 
fome Oyfters and Lumps of Marrow and 
a Piece of Butter, then lid it, and bake ic 
gently. 



Another 
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Another Way to fricajjy Sturgeon 

Brown. 



f 



OUT it into thin Slices, and feafon it 
, with Pepper, Salt and Nutmeg ; ftrcw 
ij^ycx a little Flower, and fry it brownifli ; 
jd)en take a Bit of Butter, pafs it brown 
jBfith. Flower, put in fome good Gravy, 
one Anchovy, apd the Juice of an Orange j 
£0 fcrve away. 



Lobfter Loaves. 

TglTHER boil them or roaft them, 
and cut them into Dice ; xmac the In- 
fide with the reft, then take your 5tcw- 
pan and put in a good Piece of Butter, 
half a Pint of fair Water, fojne Nutmeg, 
Anchovy and beaten Mace j tofs it all up 
with a little Flower, fqueeze in a Lemon, 
fo fill your Loaves, ^afti the Top with 
Egg, and fry them in clarify'd Butter. 

G3 ro 
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To Butter Lobfters. 

SAVE the Tails whole to lay in the 
MiddFe; or the Body Shells, will do ,5 
then take the reft of thd Flfti and cut it 
into large^ Pieces 5 put mi: good Pifecc bf 
Butter, two Spoonfuls of RHcnifli Vl%ie, 
and fijucfezc' the Juice 6S a Lemon^y '^' 



■Jftf««jrA •...^<~ ^>«,>#.. ■■A«.«.»< 






To Roafi Lobfters. 

npAKE them and tie them on alive to 
your Spit, and bafte them With' C^ 
fet, an Onion cut in Slices, iand'aTdggqt 
of Thyme arid Parflyj or you may baftc 
them \vith hot Water and Salt, or with 
Butter, as you do Meat^ but do^ not flower 
them : roaft' them about 'in Hout after 
they turn red, ^ and' ferve up with mfelted 
Butter in x)ne Cup, and An8hovy and But- 
ter in another. '' ' ; ' 

To 



* 4md Country coo YL 87 



To Butler Ffawns, Shrimps, or 
^ Crayfifli. 

TAfcE diit all the Tails afid leave tKe 
* Bsdy Sheik, clean them with (bihfe 
^f the Inlide, make a Stuffing with Eggi, 
CiriinSs of Brfead, Anchovies, Pepper, Salt 
and Niittneg, arid a Piece of Butter of: 
Suet chop'd fine : Mix all fliis weH ; pot 
in a little Thyme and Parfly minc'd, and 
fill the Body Shells therewith ; the other 
Part you miift butter as ydii do your Lob- 
fters, which lay round your Body Shells 
-AtA bak^^thcm in a gcntk, Q^^h : You 
f^y put iome Oyfters and Marrow in 
yotfr Forcef*fi&i if ywt plcafc j fo fervc 
'«Way hot. ' /' 

', .. • * . t »H . r . . . , 

» ' » * .' ' ' . r ^, ...... 



• 



• 



.J' 



G 4 Soles 



I 
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Bolts Fore d and Larded. 



VT^OU may raife your Sole from the 
/^ Tail clofc to the Bone, up to the 
Gills with a thin Knife, and force it with 
Fi(h Force*meat, as before-mentioned^ 
and lard one Side . and wafli them with 
Egg ; either fry them or bake them 5 {o 
fcr« them away. 



Soles Stewed. 

I - • 

Y OU muft firft fry them ih good da- 
rify*d Butter Gold Fafhion 5 then 
make a clear Amber Colour Sauce of 
good Gravy and a little White-wine and 
Anchovy j ftew them in this half an Hour, 
and fqueeze in a Lemon> and cut fome 
dic'd Lobfter, or fome Shrimps or Oyfters^ 
as you pleafe j fo ferve hot. 



7i 
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7» Marrtnate Soles, Smelts, 
Gudgeons, ^c. 



XT' OU muft flower diem and fry them 
0$^ Gold Colour ; then make a Pickle 
(With Rheniih Wine, fontie ^ces of Le- 
mon, Slices of Onion, and a little Saf- 
cfron tied up in a Piece of Rag^ let them 
lie in this three or four Hours : You muft 
ierve them up with Slices of Lemon <m 
them. Another Way is with fome Fifli 
Liquor mixt with White-win^ Vmegar 
and Sa£froq, and a Faggot of Thyme and 
Parfly 5 let them lie in this after fry'd : 
You muft not egg your Fifh when you 
fry it, only flower it dry, and they will 
fry fniooth and wdl. 



"To 
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% Soufe Mullets t>r Gurnets, ^c. 



Y O U muft boil them m Water, Salt^ 
vtb^h Pcppciv a Fa^ot oF Herbs, 
Onions^ Horfe^radifh, and a Blade or two 
of Mace; fkim at well, and when enough 
lake cbem off and piit ih a Pint of Yme- 
gar^ three Bay Leaves znA a Ledion ilic'di 
fo kc them ftaiid a Day or two in ihte 
•Pickle^. or more, as ybirwant. ^ 






Ojrftcrs Rsafied. 



» ti • 



J ', 



f 



\rOu ;muft firft iix. thctn and b€;ard 
^ them: and roll them up in Voiks of 
Eggs : Mix up fome Crums of Bread with 
grated Nutmeg, Pepper and Salt, and 
ftrew all over them 5 then fpit them on 
fmall Lark Spits or Skewers and roaft. 
them; bafte them with Butter, and in a 
Quarter of an Hour diey will be ready 5 

2 fo 
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fy &i)Ct them with Buttery Gmvy and 
ADchoxry, and the. Juice of Lemon. 

Oyfter ^tlets. 

Y OU muft cut two Sweetbreads into 
eighteen Pieces^ then take thirty-fix 
hx^ Oy^ers^ ^t'. them o^ wafli them 
litAlS^ JS%%y and ieaibn dicm with Nut* 
meg^ Salt and Pqiper, and fpit them on 
iioaH JSkeivjei^ ieight D^rs to fcHirBiiB 
of Swieetbreads :; then crum themall ovar 
and /boil them.: Y6u may put; imall Kte 
jof ; Bicion:^ between if you pleafe ; £iuee 
with Butter, Lemon Ind Gravy; 



Oyfters the Dutch ffay. 

C E T them offj and roll them in Yolks 

; of Eggs,: then grate fome Naples 

l^ifl^ets^ vs^ith which mix a Iktfe Flower 

9ivl gf ^te in fofne Nutm^ : Pip your 

Oyfters 
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Oyfters one by one in this, and fiy them 
in cUrify'd Butter, and fend thefe away 
with a Cup of plain melted Butter in the 
Middle. 



^ Tjo Crimp Cotl the Dutch Way. 



^ A K E a Gallon of Pump Water, put 
, ^ m one Pound of Salt and boil it half 
an Hour ; fkim it well : You may pat in 
a Stick of Horfe-radifh, a Faggot of Sweet* 
herbs, and^one Onion, but Water ^ndSak 
are beft ; put. in your Slices of Cod when^ 
•jt boils> and three Minutes will boiltheai;: 
Take them out and lay them on a Sieve 
or Fye-Plate, and fend away with raw 
Parfly about it, and oily Butter in a Cup. 



To Caher Salmon. 

. , , , . 

"yOUR Water muft boil firft, and 

then cbc your Salmon, whkb muft 

be alive, in Slices : You may puf in a 

. ■ ' Faggot 
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Faggot of Sweetherbs^ an Onion, whole 
Pepper, Bay Leaves and Hor(e-radi(h : 
Boil them off quick as you do your Cod 
above-mentioned, and fend up your Sauce 
in Cups. 

Roafi Salmon Whole. 

^AKE your Salmon and fcale it and 
take out the Guts at the Gill, and 
then make a good light Force-meat with 
Oyfters, Anchovies, Shallot, crum'd Breads 
Pepper, Salt^ Thyriie and Parfly, and a 
Piece of Butter ; then fill the Belly, put- 
ting in (bme of the Liver with it ; either 
roaft it or bake it \ if roafted, you muft 
lath it on with Pieces of flat Deal, and 
tie it on with Packthread, or ^ there are 
Spits made on Purpofe; but the eafieft 
Way is to put the Tail in the Middle^ 
and fo bake it ; or you may fpit it crofi- 
ways, and cover, it over with a Veal Caul, 
and fp roaft it. , 

Salmoa 
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Salmon Collar d* 

Y OU muft cut it quite through frcny 
Head to Tail ; take out the Chine- 
Bone, then wafh each Side with the Yolks 
of Eggs, and lay oh one Side fomc beard- 
ed Oyfters, about twenty, and a little Pep-- 
per^ Salt and Nutmeg, apd then roll it 
up tight \ you muft cut o£f ^he Head 
Part, then tie it up in a Clotn and boM 
it ; 70U may do it with Tape, and io 
roaft it or bake it ; either Way is gQod> 
and fauce it at your own Diicretibn, 



Salmon Pyc. 

r^ U T it in Slices without Bone$, and 
wafti every Piece over with melted 
Butter, and feafon with Pepper, Salt and 
Nutmeg ; then lay in a Row of Salmon 
and a Row of Oyftersj then Salmon, then 
Lobfter, cut in Dice s f6ur Rows will 

make 
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mah&a good Pye: You may have it rais'd 
Cruft, or PuiF-pafte \ put on feme Slices 
of Butter, then lid and bake it ; after- 
wards open your Pye ^nd put in a little 
Anchovy, Gravy and Butter, fliake it to* 
gether and ierve away. 

Tench Fricaffyd. 



1^ O U muft fcale them, deanfe them 
and cue them to Pieces, and thea 
take a Piece of Butter, pais it off with 
an Onion and Flower Gold Colour ; put 
in fome pale Broth or Water, and a Fag- 
got of Sweetherbs J ieafon with Pepper 
Salt and Nutmeg, and one Anchovy $ 
ftove it a quarter of an Hour, then fqueeze 
in a Lemon and tofs them up thick with 
Cream and Yolks of Eggs, fo ferve hot. 



Tench 
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Tench Forced and Broiled, 

•p A K E the FIe(h of one Side of your 
Tench and fet ic ofF^ then make a 
Forcing with it, and fbme Thyme, Parfly, 
grated Bread, Shallot, Anchovy and Eggs» 
Pepper, Salt and Nutmeg ; chop all this 
very well, and lay it together ; then icotch 
it with a Knife, and wa(h it over with 
Yolks of Eggs and bake it gently ; fend 
your Fi(h Sauce up in a Boat. 

To Crimp Scate. 

T T muft be cut into long Slips Qvok^ 
ways, the Filh into ten Pieces Inch 
broad, and ten long, more or lefs, accord- 
ing to the breadth of the Fiih ; then 
boil it off quick in Water and Sdt, 
and fend ic dry on a Difh turn'd upfide 
down in another, and ferve Butter and 
Muftard in one Cup, and Butter and An- 
chovy in another. 
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To Pot Salmon. 

Y O U muft cut your Salmon the Big- 
^ nefs of your Pots you dcfigri: to keep 
it in^ then fcale it, wafh it^ and put 
it in a large long Pan, and cover it over 
with Butters ieafon with Jamaica Pepper 
and Salt, and when bak'd, take it out as 
whole as you can and lay it in your Pot, 
and cover with clarify'd Butter.. 



Eels Roafied. 



TT'OU muft ikin them wd turn them 
quite round and icotch them, wafh 
them over with melted Butter, and ipic 
them crofsways with » Skewer, and tie 
them on the Spi( ; then ftrew all ove^ 
fomB Thyme, Parfly, Pepper, Salt and 
.Nutmcgi roaft them quicki aadfry fom^ 

H . Padly 
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Parfly and lay round your Difh, and fauce 
with Butter and Vinegar. 



To Pot Lamper Eels. 

XT ^ U ^^ft ^^^ ^^^ *^^d cleanfe them 
with Sale, and then wipe them Arfi 
beat foihe all-Spice very &ie ; mix it wiA 
Salt, Cloves and Mace beaten, then turh 
them round and feafon them and lay them 
bn one another when you bake them : Bift 
when you pot them, if they be largci, one 
will be enough for a Pot ; bake them one 
Hour, and drain them dry, and put fome 
clarify'd ButW over> acui they will keep 
the Year round. 






• \ 






^Y OU miA ikki t^icW, w^ tben«iM 

dr^ t^iem; fcQpe ihtm, wkh A Kfli& 

4mid fttftt tlmn widi Cruais of fire^ 

I ^ Thyme, 



and Country COOK. 99 

iThymc, Parfly^ Pepper and Salt ; then 
turn them round and Ikewcr them crofs- 
ways, and you may either roaft them or 
broil them 5 fauce them with melted But- 
ter ^nd Juice of Ledf¥)a* 






Eelf SfitchcocUd. 



c 
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^ILTOU Ttpok fcower them in their Skin 
with Satr^ and wafh them and dry 
theihi then f^Xk them down the Back 
iuad take thfC Blade-bone out, and hack 
Them with the Hack of a Knife % feafon 
tfaem with Pepper, Salt, chop'd Parfly 
and Thyme ; wafli the Infidc with Bur* 
ter, and cut them in Pieces three Inches 
long; fo broil them, fauce them with 
melted Butter and Juice of Orange* 



H 9i Flounder^ 
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Floundcts with Sorrel. 

f^VT them and clcanfe them wdf, 
then fla{h them crofsways three Cuts 
only on one Side, and lay them in your 
Sauce-pan ; put in as much Water as will 
juft cover them, with a little Vinegar, 
Salt, and one Onion : Boil them quick ; 
then boil four Handfuls of Sorrel, pick 
off the Stalks, and chop it very fmal)^ 
and put about half a Pound of melted 
Butter, or more, according to the Quan* 
tity of your Fifli, fo put it over your 
Flounders, and ierve away quick. 

Eel Pyes Sweet. 

YOUR Eels muft be fkin'd and cut 
in two Inch Pieces, lay thepi in a 
PufF-pafte, and put in fome Lumps of 
Marrow and hard Eggs ; then put in 
fome plump'd CurranSi and cover it. 

Eel 
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Eel Savory. 

'P H E bcft Way is to (kin jand cut them 
into Pieces, and feaib'n with Pepper, 
$alt. Nutmeg, Thynte and Parfl^j ky 
l}iem in your Cnifl, put in ibme Slices 
of Butter over them, and a little Liquor ( 
then lid your Fatty, fo ferve away hot 5 
ik.iiji oflf Ac Fat before you ferve it. 



Stockfifh Pye with Cream. 

yj O U muft beat your Stockfifti well, 
water it two Days, and then raife a 
Coffin three Inches high ; lay in your 
Stockfilh in Pieces, put in a Pound of 
melted Butter, a Handful of chop'd Parfly 
all ovct, and then lid k^bake it two Hours, 
tftke off the Lid and draw up a Quart of 
Cream and half a Pound of Butter and 
fhe Yolkfi of fix Eggs s feafon with ^ lit- 

H 3 Uc 
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tie Salt, take Care it does not curdle, and 
then pour it all over your Pyc j fp ferve- 
away hot, [.^ ^ 

.0 






"SJOV maft fct thtm and beard 'thcm\j' 
then cot two S weetbreiads into twelve 
Pidcc«, and the MarrbW' of onfe Botie cut 
in fix nieces, iind roll ydyr Qyfters, Sweetr 
breads and Marrow' in Yolks lor'Eggg j 
feafon with Pepper, Salt and Nutmeg, fb 
fill your Patty when bak*d ; pour in ibme 
thick fimwr rs^:^ Gra\ry^land feme C^fter 
Liquor. 



...^ . J s / 



Lpbftec ; Pf if . 



K; 
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Y OiU HMift beat fb«:ShclU w?^}J4<»t 
ur v«ry w<U, .fin4i p«t feaw!,-w«ilk 
BFOth |C»>it, ftad a &{!« TbyuBW ;ii6!a&^; 
wM^ N^ttjwg and %4t, djcn, iMiifjaiit 
and thv£fe9ii »t m^ br9Wa Sv^QC i«Qd » 

■ litde 



wn-m^ 
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{Mr in Ofiet An^iairyf } tjaea^int yciir Lob-^ 
iter in hrge Pieoei, andhyit kx your' 
CruA with sif^yi^Qy&irt ^nd Liimpt of 
Mirrotr ; fo b»ke it and put ^our thicken'id 
j^ute all 0^^, and. ferve aw^ hot 



Perch larded. 



'VrOU muft fcale thjpm, gut them and 
A wipe thenfi dryj then laid them qa 
oite S»ie^ and ftove them in a. Httle Rhe- 
pd(h Wine and Fifli Stock, with fome 
Shrimps^ Oyfters and Anchovy; fa thicken 
ic with Yolks of Eggs, and ferve away 



To broil Mackre!. 

/^ U T them and fplit them down both 

Sides the Bone, but not quite open ; 

Jay in between fonie Fennel, Mint and 

Pirfly, with Pepper an4 Salt j then but* 

H 4 ter 
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ter a Vzsptt and put diem ^either in tii^: 
Oven's Moucb^ upon Embersj or on a 
Fire, turn them (^ep ; then make yout 
Sauce with nvelted Butter, Fennel^ iotat 
Mint and fcalded Gooicberries : Another 
Way is to fpiit them quite through, and 
broil them plain with Pepper and Salt. 



Pot a Pike* 



XF OV' muft fcale it, cut off; the Head, 
fpli t it and take out the Chine^bone ; 
then ftrew all over the Infide fome Bay 
Salt and Pepper, and roll it up round, 
. lay it in a. Pot and bake it one Hour ; 
then pour all the Liquor from it, and 
cover it with ckrify'd Butter, and 'twill 
be red like Salmon, 



jiCfifm 
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.A Crayfifli Pyc. 

XrO\3 muft pick out the Tails dcM^ 
then tofs them \i^n thick Butter and 
fbme of the Liquor you get from the 
Shells ; after you have beat them ii^a 
Mortar with fome Lear to them^ flieet 
your Pan and put in your Crayfifli widi 
a few Forcefifli Balls and freih Mudi^ 
rooms, £) bake it and ierve it hot. 



Pike ^/^ Swimnuer. 

C ^ A L E it and gut it, and wafii it and 
dry it $ then make a good deal of 
Forqefifh -with Eel, Whiting, AochorjTf. 
Suet, Pepper, Salt and crum'd Bica(|, aUci 
yolk8;of. Eggs, Thyme and Par^yj ^nd 
a Bit.of Shallot j then fill the Bdly fiif 
of thi$ Forcing, and draw with a Padc- 
needl^ fome Pac|c0irea4 c)upi^h the Eyes, 
» tfce 
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the Middle and Tail, in the Shape of 
an S ; then wafli it over with Butter 
and Egg,, and dfum:it 'a(rcr wkh Bread : 
You may bake it or roaft it with a Caul 
t9 cover it; and fajucp ij witlp^ Cs^p^ .afi4 
Butter JFrcnch Fafliioa. / 






-f lou^eis with. SiftfrtJ Onti hard 



# > • > 
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^AKE your large Flounders and cut 
off the Fins and Tails, and put in a« 
much Water as willTufl; povcr them; put 
. in a Stick of Horfe-radifh and a Faggot 
of Thyme and Parfly, and whole Pepj)er 
l&d^ Eeinon-peel i theti 'li6il thcut ^alf a 
Otislh*!^ of an Hour'' arid take theiii out 
and 'drain them verj^ wen j tioil fii' Eggt 
Bard kftd'ickke'"^out the Yblfcs whole; then 
BoH iolmb' Sqrrc! an5 i^iieezc iratidtinop 
S Si'ana jJut/iri fdimt ^melted' fifittet j 

tiar^'^^*^'' '^^"*fs with fix Heap»^ 
of ^rfel fcftiffft-thkn, and on<?llard Egg 

9B 
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on every Heap, and fome plain ^uttpr in 
a Cup by it felf. 

Gurnets, Gudgeons and Oyfters In 

"D 1 1^ them in a good QorbuilioQy but 
DOC to Pieces : Let them be «U wbole^ 
and make a good Jelly of. Guffi^cts^ £el(^ 
Flouoden^ Scate aad Whicuig j thea pus 
a little at the BotfK»n ofa 4c^ Bafofij 
and when cold lay two or three imalt 
Oyftcr-Shells, and fome of the Sea-Weed, 
with two or three Crayfifli ; then fome 
Jelly, then a Row of Gudgeons, then 
Perch, then Jelly, till your Bafon >s full; 
Let it ftand tfli cold and flJiE and turn it 
^1 out Whole 5 gamlib witb Lemons, >raw 
^rity and Fennel. 



I <. 



r# 
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To butter Ctihs, 

^AKE all the Jnfidc of the Body 
and mince it fmall ; then put ic 
in a Sauce-pan, and put in fome thick. 
Butter, ftir Water and Juice of Lc- 
Mon, and dr few Crunis plFBrciad finely 
grated i then fti^ it about and put in 
^ree Spobnfeb of Rhenifh Wine, oi^ 
Rench Whitc-wihe j broil the-Glaws and 
hy round* 

' Eels the Dutch WayGrfltd, 

C K I N t]bem and put theoi: p fi^ Pieces r 
let thcni lie in Vinegar and White*-, 
wine, the half of each four Hours ; tjico 
ftove them half an Hour in the fame 
with a Faggot of Her}>s, Spice and a litr 
tie Salt } fend them up Liquor and all ^ 
garniih \^ith boilpd Parfly andflip'd Le-^ 

tnbn* 

Barbels 
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Barbels Roafied. 

r^.LEANSE thcta well and dry them 
with a Cloth and turn die Tails in 
their Mpudis, and fill the ronnd Holei^ 
with good Force-meaty and flick theSrTopfe 
with bearded Oyiliers ; dien put them in 
a Patty-pan with a Veal Caul under^ an4 
wafh them with one Yolk of an Egg, and 
lerve them with Shrimp &uce. 

Oyfter Bread. 

'T' A K E fix French Rolls and cut a 
Hole on the Top, and takeout the 
Crum, and then ragoo your Oyfters with 
forae Gravy, Butter, Jufce of Lemoii^ 
one Anchovy and Crums of Bread, and a 
little Shallot ; tofs up all and fill your 
liOaves, and put the Lid on, and wafh ic 
with Yolks of Egg$, and flower them 
and fry (hem in clarify'd gutter. 

A Dutch 



f 
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A Dutch Herring Mogundy* 

V'PU muft leave tBe Head and Tail 
on and the Back-parc> and take off 
all the jreft from the Bone clean ; then 
chop it with Af^fey Onion, Parfly and 
Thyoie very fmall ; then lay it on i^ain 
in the ^me Place of your Herrings, 
fcotch it with your Kjiife^ and fend them 
up, otherwife 3F0U muft mix them with 
Oil and Vinegar ; fo ferve them. 



Tq ffickle Henings Red Trout 
Fajbtm to dfffolve the Bones. 



/^LEANSE them well, and cut off the 
Heads ; dien take an earthen Pan and 
lay a Row of Herrings at the Bottom ; 
fprinkle them all over with Bay Salt and 
Salt Peter mix*d 5 then lay another Row 
till your Pan is full/ then coter them 

and 



'and Cvuftftf QO CtK- i«« 

^iod Uike tbem gently ; aiid SfAtsa coU 
tbejr will be. Bs red m Anchovies, and 
die Amos dtfTolTcd. 

"' c 

t 

Turbct m Corhullion* 

T E T your Torbet te very well cleans'd, 
and make your CorbuUion as fol- 
lows^ To a CSkllon of Pump Water put 
in ortt Hand&l of Salt, two Lemoni, fix 
Onions, one' Qj^att of Vinegar, two Bay 
Leaves, and a Faggot of 'Thyme and 
JRarfly , and when your Filh boils fkim it 
well : This is a very good Liquor to boil 
flatFi0i m. ^ - • 



Turbct in Jelly i^ 

"SJ O U muft make a Stock about three 
: Pints^ wkh vsfiQ Eels, four Cumets, 
dfid three finaU* Maidi^, with ^a Blade of 
Ma^e and fomeall-Spke i4»oU (hit. in thre^ 
Qjgim qS Water till it/ C0iM» ito balf^ 

you 



y 
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|oa may boil your Turbec ia chb UqiM>r, 
ID which you may add a Pmt of Rhenifli 
Wme and half a Pim of White-wine 
Yin^ar, which when cold will be all 
Jdly. 

To PicUe Oyftcrs. 

^AKE one hundred of large Oyfters 
and iet them off enough to eat, put 
to the fame Liquor OQe Pint of Rheniib, 
four Blades of Mace» two Bay Leaves, a 
Rafe of Ginger^ fome Salt, and whole Ja* 
maica Pepper, and the Juice of four Le- 
mons ; boil them up with a Sprig of 
Thyme, fidm them, and let them ftand 
till cold 

.To Pot Charrs. 



^OU muft clean& them and cut off 

the Fins, Tails, and Heads ; then 

lay them in Rows in a long baking Pan ; 

cover them with Butter^ and feafon them 

with 
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wh all-Spice, Sale, Mace, and three Bay 
Leaves, and bake them one Hour \ then 
take them out and drain them very well 
and dry from that Liquor ; you may put 
them either fingly or v^o in a Pot, and 
cover them with darify'd Butter; let 
them ftand till cold* 



Fifii Sauce to keep the whole Tear. 

T^AKE twcnty-four Anchovies, chop 
them Bones and all ; put to ten Shal- 
lots, a Handful of fcrap'd Horie-radifh, 
four Blades of Mace, one Quart of Rhe- 
niih Wine, or White-wine, one Pint of 
Water, one Lemon cut in Slices, half a 
Pint of Anchovy Liquor, one Pint of Cla- 
ret, twelve Cloves, twelve Pepper Corns ; 
boil them together till it comes to a 
Quart; then ftrain it off in a BQttle, and 
two Spoonfuls will be fiifficient to a Pound 
of melted Butter, 



FiOi 



m 
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Filli Sauces offi^rdl Stfiu 

*J* O bne t»dund of feutter put thrw An- 
Ch6Vie§, Oh6 Lttbftef- cut in t>icfe, A 
Iktie Gravy and a Lettldtif^ueei^d | dr&W 
up all together thick, and then £uice your 
FUh. 



. 



For Saimoa 9r Trouts. 



'T'O dn^ Potmd of Btttttef ^ fvro iW 
dioTkss, doe Pine cf Oyflefs, i G$ 
of ^tini^> 9Qd ibal4 Gravy, wbii a Ik^ 
de Whke-wine : jDraw «ill up ti^^athtf 
(hick «3 Cltaai. 



/<?r 'fiirtet. 



Y O U muft put it Ofl la coid ^atcw% 

then put in Lemon-peel, Onion, a 

Faggot of Herbs, aad Salt and Vinegar ; 

fkiin 
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ikltti It welly and when boil'dj drain it 
tlS[ well, aftd makfe your Sauce with Lob- 
fters, Oyflers and Shrimps, Anchovies and 
Gravy, and the Juice of Orange j Ibicrve 
it over your Fifli, and your plain Butter 
in a Boat by it iel£ 

For Kfulleti. 

- ♦ ' • 

.\??OU may broil tboo, roa^ fh«ai, 

broil them, put in Butter, Aacbpvy a^ifi 
Capers ^ when boii'd. Butter, Lemon and 
Anchovy i when roailed. Butter, Anchovy, 
Claret and }f^ct of Lemoli ; and when 
cold. Oil and Vinegar. 

For Eels. 

^OU may either bone them, fklm 

^ them, or (rut them in finaU Piecei 

:tfid bf oil diem on Skewers, or whole, or^ 

fbfdi thtiOi, % them or boil them, oT 

I » ■ mjikc 
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make a Patty of them, or fiew them , ; 
the Sauce is plain Butter and fry'd Parily. 



N 



For Floundecs. 

t 
• • * \ 

'^ O U may boil them with Sorrel Sauce, 
or Butter and Parfly, or Lemon, and 
plain Butter : You may butter them, ta- 
king the Skin off and Bones clean ; or fry 
them with Parfly and Butter } or make a 
Water Souch with Perch, Flounders, and 
Parfly Roots; ^ 



For Scate or Whitings. 



Y O U may butter your Whitings, that 
is taking out all the Bones after 
boil'd or broil'd: As for Scate you may 
crimp it, cutting it ip long-flip Pieces, 
and putting them in Pump.W^ter, ahd 
boil them oflF quick, and ia^f e it- with 
Butter and Mufl:ard in one Cup. aod But- 

ter 
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ter and Parfly in another^ and Butter and 
Anchovy over. 

For Sakfifli. 



VOU may dp fomc in Flakes with 
Cream, Yolks t)f Eggs, and Butter j 
ibhie with Carrots, fome with Parfnips, 
fome with Eggs,^foine with Butter and 
Muftard, fome with Oil and Vinegar 
cold :' Thfefe are the moft proper Ways 
todrefs Saltfifli ; you may make Saltfi£h 
Pye i(wfeet or favotiry. ' 



For Ling, 

(I. • » -i • . 

A S for Ling you may fend it up dry, 
^^ jgdrhifh with raw Parfly 5 another way 
k biqfii'd with po^h'd Eggs on it; ano- 
ther Wy is fry*d after it is boil'd, wafliin^ 
it bver with the Yolk of an Egg, or with 
jBggsVor yoti may make a LingPafty, 

I 3^ • putting 
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putting Qrcatn, ^^h ;^4 t¥M^t«i ^^ 
over it. 



/^<?r Codfifli Brejh, 

V OU may cricap fow ip $liccf .awl 
broU tbem, fome dip't} in Eggf and 
fiy y, fosic Slices boird oj? quick in Piwqp 
Water and Salt ; yoi^ muft put tbpixx in 
when tbe Water boils. Anothisr w^yj jpaft 
the Tail-End or boil }t, or xhe Henad^^iih 
;oQd Oyfter or Shrimp .Sauce, or mafej,^ 
^atty with good Oyjjfir?, ilic'd |^pj]^er 
and Shrimps* 

> 

« ft 

/I?r Herrings Prejh, 

. - . . , . . . ^ 

Y" 01) xnay make «. JE^efweeMygy jurkh 
CwTfins, or fiivourjr ^frith Thyi»^ 
Pajrfly, Pepfwr and 5alt j or broil thJcm 
or JboU them with Powtocs, or tuxd^'4 
wlih Muftard« Vin«gar,.and Butter; and 

another 
I 
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another way with the Heads brulfed in 
Small Beer, Muftard and Vinegar. 



* 



. Far a Pike. 

1 

XT^ O U majT roail it W4^a gQo4 Forcing 
^ in the Belly, with Oyftws, Liver, Suet, 
Crums of Bread, Thyme, Parfly and Pgg^ 
Anchovies ^d a Shallot ; fi^l ;he Belly, 
juid jeither balce or roail it \ fauf^e it wi^ 
Oyfter Sapcc: The French Way is with 
Cpaper SaticQ \ and you may hoil it with 
Ai^iiovy Sauce, or fry it ii> Slices, an^ 
(erve widi plain fiutcer imd fry'dParfly, 



I 4 KITCHEN 



« « 
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* 

KITCHEN GARDEN. 

Cabbage Fared whole. 

yiJ OU muil parboil a large white Cab- 
bage, then take it out and cool it ; 
when it is pold cut out the Heart of it as 
big as your Fift, and fill it up with good 
Force-meat made of Sweetbreads, Marrow, 
Eggs, Crums of Bread, Pepper, Salt and 
Nutmeg, Thyme and Parfly $ make it up 
all together, and force your Cabbage ; 
ftore it well in good Gravy one Hour, 
and fend it whole to Table; thicken youc 
Sauce and pour all over, and garnifh with 
Slices of Ham or Bacon broi|'4« 



Lettuce Forced. 

'pAKE twelve, fet thetto oflF, and then 

cool them ; when cold take out the 

^eart ^pd fill them ful| with Sweetbread 

Force- 



r^ 
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Force-mieat \ iet them ia your Pan Stalk 
upwards, and ftove them half an Hour $ 
ieafbn them as before, and ierve away. 

Car4oones Butter'd. 

r 

^AKE them and blanch them, and 
cut out all the Strings, and leave them 
two Inches long; then boil dxem in Wa^ 
ter and Salt, and a little Bit of Fat or But- 
ter, and when tender drain them oS and 
tofs them up in thick melted Butter^ 
Pcfger and S.1. 

"" • 1. 

Sherdoones Fryd or Butter d, 

'J' HEY are a wild Thiftle that grows 
in every' Hedge or Ditch J you muft 
cut them about ten Inches and fbing them^ 
tie them up twenty in a Bundle, and boil 
thcni as Afparagus, or cut them in fmali 
Dice^ and boil them as Peas and toik then^ 
op with Pepper, Salt, and melted Butter 
or frythemit 
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. Cardoones wstk CheifL 

C T R I N G them and cut them, an Inch 
long r ftove tham m good Ci-avy till 
tender ; feafon with .Pepper ^nd Salt, an4 
fqueeze in one Orange j didn thicken it widi 
Butter .browri*4 with FJower, put ip In your 
DiQi an4 cover iC^4^ oyer with. grated 
Tafntft/dht pr Cheplre Cheefc^ aba tfien 
browlj it ov.er w1(h ^ hot Checli-lrpn; ib 
ferve ^wky quick and hot., , ' . 



Spinach; svii^ Jfe-j 



• • V . ^ » 



D O I L : yom %*«w«h. well aad gnecp, 
4n4 iqveessi? ic diy Mid chop it i^e ; 
then put. I» iome jgooj Grai^ jijq4.iiii^1a^ 
iSutter, witi»^ tiplc XTfam^ . P B iy jC Tj ^ S ^ if 
fm4 Ntftmegj the<i ppach Jic J^j^ A^ 
Jay :pv^ fwr Spfigpb,, jfiy ionie Sijppw 

in J&iK^, ood (^k^ rQiu;4 <^f .fpq^ ^ 
fqueeze one Orange, fo ierve "if^ iifitr 

Sorrel 
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1 « . 



• « 



Sorrel wh6 Eggs* 

VOUR Sorrd muft be quick boird 
and well ftrained 5 then poach three 
]^gj& Mk «o4 (br^ hard » batter yow 
Sorrel well, fry ibme Sippet$;?nd Uyt^rct 
pqacb'd £ggs and three whple hard Eggs 
betwixt> and iUck Sippets ^U over th9 
tTop^ and garn^ inrith iUc'd Orange and 
qurVd Bacon or Ham 67U 



7h force Articliokcj. 

'pHE Y muft firft beboU'd and the Bot- 
toms taken out whole, and thrown 
intp«old Wi(Mr$ «ihen cttft iHikq out 4nd 
w^ tiuna with ^ Y<4ks^ qF Eggs> and 
Tip^ ^ Fpi;^ of two Botiifi^i, boil'4 
ypUsfl «f Egg^ f epp«r, 3»lti Nutmeg, 
find a little Marrqw » i^e^ ^em in a Mof^ 
^ verjr ^^ aod £11 ii|f ywr Bpttpqaf 

pointed 
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pointed like a Sugar Loaf ; bake them 
gqicly and ierve with a Cup of Butter. 

A fricajfy of Artichokes^ 



CCRAPE the Bottoms elean,cut them in- 
- to lar^c Dice and boil them off, not too 
tender ; then ftove them a little in Cream, 
fcafon'd with Pepper, Salt and Nutmeg^ 
and thicken with the Yolks of four Eggs 
and melted Butter, and fo ferve away 
quick s garniih with forc'd ones cut inta 
Halves, or fry*d Artichokes, 



-/ 



peas Fran^oife, 



CHELL pour Peas and pafs a Quaf tent 
of Butter Gold Colour, with a Spoon- 
ful of Flower ; then put in a C^art of 
Peas, fouc Onions cut fmall, and twa 

r 

good Cabbage or Silefia Lettuce : You 
muft not cut them fb fhiaU as Qmons ; 
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then put in half a Pint of Gravy, feafbn'd 
with Pepper, Salt and Cloves : Stove this 
well an Hour Htty^itnd^ ; you may put 
in half a Spoonful of Double-refin'd Su* 
gar, and fry ibme Artichokes a^d \»f 
round the Side of "the i)i(h, fo fcrveaway 
witji a forc'd Leujicp in the lVlid<Ue. 






. w » > t 



Glary frytd with Eggs. 

P I C K, waflx and dry your C3ary with 
a Cloth ; then beat up the Yolks of 
fix Eggs with a' little Flower and Salt j 
make the Batter light, and dip in every 
I^af and fry them fingly, and fend them 
upquic^ and dry... , 






Clary Ji^mkt, 



i '4 



/VT O U muft fcald your Clary and chop 
. it^ibialLand' beat it up with eight 
Eggs ; feaibn with a Shallot chop*d. Pep- 
per and Salt ; then fry it off quick as you 
do a Pancake \ fqueezc over an Orange. 
. r • . Ham 
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Hutt Amlet. 

p^OIL a Piece of lean Ham and chop 
it very fmall ; then beat up the Yollcs 
and Whites of eight £gg8> and piit^ a 
Shallot minc'd and Pepper ; mix all well 
togethor, and fry it ai yoa do a Pancake, 
fb ferve it quick. 

Egg Amlet f60 pkUn W^» . 

TIEAT up twelve Eggs, mix wjth 
them a little Pepper, Shallot and Paf* 
fly } put into your Pan- a Qtm tern of But' 
ter and brown it Gold Colour, and thenr 
imt in your Eggs and fry them quick j 
t»m a Place ufi^de down in a EXfii and 
id for vie k } fAToUh with llic*d Orange. 



Oyftcr 
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'pAKit vm> Dttiefi Mid Ac t^fti off, 
beaid' dmH «nd dien \)cm; iip eiglic 
£^« ray vnU } ieaibi -rwiiii Rs^^) Sak 
tod Ntttmfcg } (ut 4ft tw« €» ^e fkuA 
yenuig Onk)itt and fey theA ; if ym hkvt 
a fmuliPieot i^f IJub} jpyt it iiH fi» Ar«» 
away hot. 

» I . . . ^ ' 

Sweetbread Amlet. 

^AiCE Ibuf ^MttibroMlt «ftd VimI or 
Irottft tliNb teftciug^ ; ^eA <cut tbah. 
4ft tbifi Slk«»$ ti!k« a Qgjtrterii ^fBoeedr 
«nA Itfofwti it GtAd O»lour ; jkA in y«ttt 
Oyftiet^ r flucid k^ a tittle Thyine tnd 
Parfly, with a Shallot and a. Piatllae btiflled 
tender and cut iinall, fo fry it quick and 
fervc away hot. 



/ 



Scorcen- 
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Scorccneroes Buttered. 



Y OU ^^ ftrape them and boil them 
very tender, and cut them into Pieces 
twolnches long ; then iqueeze in a Le- 
mon ; put m half a Pint of Cream and 
four Ounces of Butter, with a little Salt 
and Nutm^ i you may fry them alfo. 



Alexander Butter d or Fryd. 



T7IRST parboil them and gettheSkia 
off ; then boil them in their Lengths 
very tender, and make a Batter with Rfae- 
ni£h Wine, Eggs and Flower, and then 
dip them in and fauce them with melted 
Butter, Sack and Sugar ; you may do 
them favoury, 



Artichoke 



• 

« 
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■< ^. 



Artichoke Pye. 



B 



OIL twelve Bottoms very tender^ 
then force fix and lay at the Bottonst 
of your Cruft ; put in fome Lumps of 
Marrow and dic'd Sweetbreads^ and then 
put in half a Pint of Cream ; feafon with 
Nutmeg and Salt^ fo bake it. 



Beans Blancb'd. 



VT" OU muft boil your Beans fo that 
^ the Skin comes off s then fry. fome 
thin Slices of Ham or Bacon, and fome 
Parfly to lay round your Beans i tofe up 
your Beans with melted Butter^ and fo 
fcrvc hot. 



'« 



K 



A 
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A Bean Tanfey. 

"D LANCH them and beat them in a 
*^ Mortar very fine ; feafon them with 
P6pper, Salt, Cloves and Mace ; you may 
do it favoury or fweet 5 the favoury Way is 
as above : Then put in the Yolks only of 
fix Eggs, and a Quartera of Butter ; you 
mufl butter your Pan, and bake it as 
you do a Tanfey, and ftick Slices of 
fry'd Bacon a top : The fweet Way is 
with Beans, fiifket. Sugar, Sack and Cream, 
and eight Yolks of Eggs ; fo bake it, and 
ftick on the Top fomc Orange and Le- 
mon-peel candy'd. 



Sellery whh Cream. 

"T" Y E up four Bunches and boil them 

tender 5 cut them three Inches long 

the beft and white Heart of it ; then take 

half a Pint of Cream and four Yolks of 

I Eggs; 
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Cggs ; feaibn with Salt ajid put in a 
fbiall Piece of Butter> and (hake it toge-^ 
ther thick, and ierve away hot. 

Endive Ragood. 



'jT AKE fix Heads of* Endive and tic 
them clofe and fet them firft off; 
then take the white Part and tie it up 
cloie ; thicken ibme good Gravy, and 
put in your Endive and ftove it gently 
and tender ; then fqueeze in a Lemon 
and ferve away hot : You may put it un« 
4cr fome Fowls. 






To force Cucumbers. 

T? I R S T pare them and core out the 
Seed I then force them with light 
Force-meat and ftove them in good Broth 
or Gravy, and when tender cut two in 
Slices, and the other fend whole; fqueeze 
^n a Lemon^ and ferve away hot. 

K 2 7i 
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TV fkw Cucumbers. 

"Vr O U muft core them and cut them 
mto targe Dice or round as you 
pleafe, and then fry them brown with an 
Onion ; put in ibme Cravy and Elder 
Vinegar, and ieafon with Pbpper and Salt, 
fo fcrveit under Mutton aiid roaft Beeft 



Savoys forcd and fidvd whole. 

"TP A K E two green Savoys and fet them 
off; then take out the Infide and fill 
the Vacancy with good Force-meat ; tic 
the Savoys up, force one, the other plain 5. 
then ftove them in good Broth and Gravy . 
feafon with Pepper, Salt and Nutineg 1 
and when you have ftoved them enough, 
thicken fome Gravy and put in a little 
Vinegar, fo ferve it away* 

\ Prfd 



and Country COOK. 133 



Fr^'d Sellcry. 

Y O U muft firft boil it half enough^ 
then let it cool, and make a Batter 
with a little Rhenifh Wine, the Yolks of 
Eggs with a Httlc Plower and Salt: Dip 
every Head in, and fry diem tvith clari- 
if A Butter, and fauoe them with mdted 
Butten 



Stewtd Red OlAage. 

you muft cut your Cabbage very 
iinali and fijie, and ilove it with 
Gravy and Sau%es, and a Piece of Ham j 
feafonit with Pepper andSalt; before you 
fend it away put in a little felder Vinegar^ 
and mix it well together, which will turn 
it of a rediih Colour; fo lerve away hot. 



K 3 9 PICKLING 
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PICKLING. 

To pickle MufliEooms. 

iL7 O U muft lay them in Wgt^r and Salt 
. and tub them with. a. Flannel very 
white J then put on a $^uce-pao with 
Water and Salt, and when it boils up, put, 
in your Muflirooms and boil them two 
Minutes ; then take them out and lay 
them oi\ a Clqth to drain^ and make your 
Pickle thus : To a Gallon of Wine Vine- 
gar take one Qiiart of White- wine, two 
Rafes of Ginger, two Nutmegs cut in 
Slices, foiir Blades of Mace, two Spoon-, 
fills of Salt ; boil this up and fkini it well^ 
take it oflf the Fire, and when cold, put in ' 
your Muflirooms 5 then cover thejp w^h 
Leather or a Bladder. 
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To pickle Walnuts. 



XT' O U muft put them into Pump Wa- 
ter and Salt for nine Days, fhift your 
Water every Day ; then take them out 
and rub them dry, and make your Pickle 
ihus : Take a Gallon of Vinegar and put 
in fix Bay Leaves, half a Pint of Muftard 
^t&y fome Salt, whole Pepper, Ginger, 
Cloves and Mace ; boil it up and fkim it 
well; then put your Walnuts in a deep 
Pot^iid your Pickle boiling hot to thcrp, 
and cover them dofe. 



7^ ^/c^/^ French Beans, 

Y O U muft purge them in Salt and 

Water twenty-four Hours ; then take 

tbem out and dry them with a Cloth, and 

' make your Pickle thus : Take two Quarts 

of Wine Vinegar, fome Jamaica Pepper 

K 4 whole. 
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whole. Ginger, Cloves and Mace, Bay 
Leaves and Salt \ then boil it up and ikim 
it, and put youi: Beam iqto your Pickle 
boiling hot, and cover it down clofe s 
then fet them before the Fire and let 
them cod[ by degrees as the Fire goes 
out : Do fo three times together every 
other Day. 

To make Mangoes. 

TTAKE your Mangoes er Cucumbers 
and cut a Hole on the Top, and pot 
but the Core and Seieds ; then fill k up 
with Muflard Seed, Garlick, and Bits of 
Horfe-radifli and Ginger $ faften the Top 
with a fmall Skewer, and fet them up- 
right in a deep Pot, and make your Pic- 
kle thus : To a Gallon of Vinegar put in 
one Handful of Salt, fome Cloves, Mace, 
and fix Rafei of Ginger, and whde Pep- 
per I boil it up, put in a Bit of Dill, and 
then pour in your Pickle boiling hot^ and 
cover them down clo£b; Do this every 
oth^ Day three times. 

to 
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To pickle Onions, 

nr HEY muft beof a fmall whice Size 
and Colour ; then parboil them and 
let them cool ; make your Pickle with 
half Wine, half Vinegar ; put in fome 
Mace, Slices of Nutmeg, Sale and a little 
Bit of Ginger ; boil this up ti^ether, and 
ikim it well 5 theo bt it ftand till cold, 
' put in your Onions, and coyer them 
down ; if they fhould mother, boil them 
over again and fkim them well, and let 
them be quite cold before you put in 
your Onions^ and they will keep all the 
Year. 



To pickle Cabbage. 



* » 



"y U ixuy do it in Quarters, or 

(have it in Ipng Slips, and icald it 

about four Minutes in Water and Salt } 

then 
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then cake it out and cool it ; boil up 
fome Vinegar and Salt, whole Pepper, 
Ginger and Mace ; when your Pickle \% 
boil'd and fkim'd, let it be cold, and then 
put in your Cabbage ; coyer \x, preiently) 
apd they will kepp ^jrjiite. 

To pickle Scllery. 

"you muft pickle your Sellery. twq 

Inches in length, fet them off, and 

let them cool ; put your Pickle in Cold, 

the fame Pickle will do as for the Cabr 

To pickle Artichokes. 

"yj OU muft take out the Chokes whole 
and firm 1 they mqft not be above 
three Parts boil'd, and the fame . Pickle 
will ferve as above-mention'd, only in- 
ftcad of Ginger put in Slices of Nut* 
meg J cover them clofb, and they wil| 
keep the Year round. 

PASTRY. 
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PA S T R Y. 

To make PuflC-paftc. 



* « 



'TpO three Pounds of Flower put ond 
Pound of Butter 5 rub half of it in 
your Flower and work it up light w|th 
fair Water ; you may put one Egg in if 
you pleaie^ dien roll it out and lay about 
twenty little Bits upon it the Bigneis of a 
large Nutmeg, and fold it up and roll 
it out again ; then butter it and fold 
it up again land £bwer it ; do thus three 
times, , then roll it out for Ufe, and it wili 
rife well : This Pafte ferves on feveral 
Occafions. 



Tart Patty-pan Pafte. 

nr O four Pounds of Flower put one 

Pound and a half of Butter, rub it 

in well with half a Pound of fifted 

Eight- 
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E^hc-penny Sugar; work ic up quick 
with >yater, and this Pafte ferves fiyr all 
Swtsdf TaKi or fweet Pattiei. Another 
Way is with two Eggs, one Pound of 
Butter and two Pounds of Flower and no 
Sugar 3 work it up, but not too ftifF; this 
Pafle comes w.ell out of your Pans. 



J ' I' 



• Pifty^pafte, er Paftc for Meat 

T'Q fix Poundl pf . Flower put two 
^ P,Q«nd6 niKJi « half of Bucier ; rub 
two Bounds' in ;|^oiir Flowier with tw<» 
l^ggs/ work ic up qukk with .Wate^ ssA 
foUitoui:; dieabuttei'at^DVGr onbeinore 
with the other half Pound of Buttor, and 
flower it and fold it up ; give it three or 
four blow6 with the Rowliqg-pii crofs- 
ways, and roll it out for UTe: This Pafte 
ferves for all Sorxs of Meat Pa^]«$ or 
Pyes. ' -' *' 



t w 



♦ • 



Almond 



* 



1 
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Almond Pafte. 

» 

^AKE a Pound of Almonds and 
blanch them and beat them in a 
Mortar very fine ; put fome Water to 
them to keep them from oiling ; then 
mix up* your Almonds with two Pouotds 
of Flower^L rubbing it well in with one 
Pound of powdered Sugar ; then put in 
lialf a Pound of Butter and fix Yolks of 
Bggi, with two Whites \ this Pafte will 
ferve for rich Tarts oc fweet Pyes ; it wiU 
fbon bake. 



Hot Butter Pafte for Raifed Pyes. 



yJOU muft boil a Pound of Batter to 
.a Qjiart of Water, which will ferve 
for fix Pounds of Flower ; work it up 
ftiff and quick, a^ roll it up in a Cloth ; 
let it fweat half an Hcmr, and you may 

then 
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then ufe it for all Sorts of Raifed Pafte 
of Standing Fyes. 

Plum Pudding. 

f* AKE a Pound of Beef Suet, cut it 
finally mix it up with a Quart of 
new Milk ^ put in fome Nutmeg, Salt) 
Ginger, and fix Eggs $ then mix it up 
with Flower thick, and put in half a 
Pound of Currans and half a Pound of 
Raiiins ; you may either bake it or boil 
it : Another Way is to fcald your Milk, 
and put in fbme Bread. 

Plain Pudding. 

'Y^OU muft fcald your Milk and put 
in as much grated Bread as Suet, 
and put your Milk to it ; then cover it a 
Quarter of an Hour ; feafon it with Nut- 
meg and Ginger, and one Spoonful of 
Sugar : Mix this up well with a little. 
Flower, and boil it two Hours* 

Marrow 



F 



•^^ 
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.Marrow Pudding. 

^AKE a Quart of Cream or Milk^ 
put in four Ounces of Bifkct, eight 
Yolks of Eggs, fome Nutmeg, Salt, and 
the Marrow of two Bones ; fave fome 
Bits to lay about the Top ; ieafon with a 
little Sugar ; put in two Ounces of Cur- 
rans plump ; fet it gently on the Fire j 
then cool it and bake it in PuiF-pafte. 



Carrot Pudding. 

'\JO\3 muft grate two Carrots very fine, 
put in a Pint of Cream, eight Eggs, 
fome Sugar, a little Sack, Salt and Nut- 
meg, and four Ounces of melted Butter : 
Mix this well, and cut a little candy'd 
Orange and Lemon-peel and put in, fo 
bake it or boil it. ' 



Spinach 
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Spinach Pudding. 

CCALD your Sfunftch and chop irvtrf 
fine, or the Juice will do j mix with 
Cream, the Yolks of ei^t E^s, fcur 
Ounces of Biftet, and four of itielted 
Buner } feaibo with St^ur, Nunu^, and 
Salt} then iet k on the Fire, till 'tis 
Aiff, but do not boil it ; thai coql it and 
bake it in PufF-pafte, <x bwl it. 



Quaking Pudding. 

'J^AKE twelve Eggs, beat them up 
wcU ; put in two Ounces q£ Sugar, 
two Ounces of Biiket,oneQimrt of Cream, 
three Spoonfuls c£ £ne Flower ; ieaiba 
with NutOMg and Salt ; mix it as for Pan- 
cakes thin as Batter j then put in {oaa 
Orange-Flower Water, of Rofc-Water, 
and butter your Cloth % then boil it thrra 
quarters of an Hour ; lauce it with Sack, 
Sugar and Butter. 

A 
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An jfrtkboke Pye. 

« 

BOIL Artichokes very well, take the Bot- 
toms, feafoQ them with a little Mace, add 
a good Quantity of Butter. Make a Layer of it 
in the bottom of the Pye, put in the Artichokes, 
brewing on a little Salt and Sugar, alfo Tome 
Pieces of Marrow wrapped up in the Yolks of 
fome Eggs, with a few Goofcberries or Grapes. 
Upon thefe lay fome Dates, fome. Yolks of hard 
£gg$. Citron, large Mace, Sec. then cover thefe 
with Butter, bake it and pour in fcalded White- 
wine. 

A BaUaJia Pye. 

T^AKE two fmall Chickens, two fquab Pi- 
geons, two fucking Rabbets, cut them in 
Pieces, feafon them with Savoury Spice, and lay 
them in the Pye j add two Sweetbreads fliced, 
two Sheeps Tongues, a Ihivered Pallat, a Pair of 
Lamb-ftones, ten or fifteen Cock's-combs, with 

L Savoury 
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Savoury Balls and Oyfters. Lay on Butter and 
clofe the Pye. Put to it a Lear. 
' N. B. Savoury Spice is Pepper, Sah, Ctave% 
and Nutmeg. 

Another. 

nrAKE yo(lhg.ChidtfcD$,fi|«llibt^%eaki%yoiM^ 
^ Ihirtrtdges, (^uatls and Larks. Tru^ theffl^ 
and' lay them in the Pye, take Ox Pallats, boil 
theto, blanch them and cut them in Pieces, 
Sweetbreads and Lamb- (tones \ cut them in 
Halves or Quarter^, CtM:k*l«-cofiibs blanched, a 
Pint or Quart of Oyfters dredged over with 
griit6d Bteiad and Marrow \ add Sheeps Tbngaei, 
boiled, blanched and cut in Pieces. Seat Pep- 
pfer, Sak, Cloves, Mace and Nutmeg all tbge^ 
ther . Seiifon with this. * Lay Butter on the fiot^^ 
rohi oi the Pye, and place the teft in Hitrh the 
Yolfci of hard Eggs, Knots of Eggs, CockV 
ftottes and Treads, and lForc*d-meat Balb. X^mt 
up the Pye, aiid when youfet it infto the Oven, 
put in five or fix Spoonfuls of Watet, andxffecft 
it comes out of the Oven, pour it <m, and put 
in Gravy. 

A Coif's mad Pye. 

J" AKE a Calf^s Head, toil it till you dn 
cuke out all tlie iBbnes, flice it into thio 
Slices and lay it in the Pye with the Ingttdient^ 
ibr Savoury Pyes. See above, 

* 



; 



jfnuker. 

rjLEAKSfi and wafli the Head wc!l, boil it 
for three tjuartcrs of an Hour, cut off the 
Plcfc in Bits, of the bignefs of Walnut^ Wancfe 
the Tongue and flkre it ': Parboil a Quart of 
Oyfters and l>eard them ^ take the Yoiks of ten 
or twdve Eggs. Intermix ibme thin Slices of 
Bacon with the Meat) put an Onion cut finafMl 
in the Bottom of the iPye, feafoning it with Salt. 
Pepper, Nutmeg and Mace y lay alfd Butter on 
jhe Bottom, put in your Meat, clofe up the 
Pye, and put an a little Water 5 when it is 
baked take off the Lid. Take off the Far, and 
put in a Lear of tl^ic^ 9u^cr, Mutton Gravy, 
a Lemon pared and ilic*d, with two or three 
Anchovies diffolved. Let tbemfirft ftejv toget^qr 
a little while, cut the Lid in handfotpe )^ifceS| 
\if it rpuE((l 5|ie Pye and fcrve it pp. • 

A Chicken Pye. 

Y A'KE half a Doaen of fmall Chickens, r9n 
up a Piece of T^Mtttv in fweet Spice, and 
put a Piece into each of them, feafbn them and 
put them into the Pye with the Marro^w of a 
couple of Bones, with Fruit and Preferyes, as 
in Lamb Pye^ with ^ Caudle* 

'DOTL ypuhg Chickcns.in an cqu^l <iuanti^ 
^ of Milk and ^^Watcr^ then 6e^ tbem^ and 
<(cafon them with Salt, Cloves and Nutmeg. 

L z 'Put 
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Put Puff-pafte round and in the Bottom of the 
Difli, lay a Layer of Butter with Artichoke Bot* 
toms, Vekl Sweetbreads 4ind Cocks-combs; and 
over them lay the Chickens, with feme Bits 'of 
Butter roird up in the Seafooing and fome Balls 
of Forc*d-mcat. Lay on a Lid of.PuflF-pafte^ the 
Oven muft not he too hot. While it is baking 
tnake the following Caudle i boil a Blade oi^ 
Mace in half a Pint of White- wine or Cydcl^, 
take it off the Fire and flip in the Yolks of two 
Eggs well beaten, with a Spoonful of Sugar, 
jand a little Bit of Butter rolled up in Flour. 
Pour in this Caudle when the Pye comes out of 
the Oven- 

Egg Pyes. 

* 

/DOIL twenty Eggs hard, take the Yolks 
■■^ and fhred them with Citron and Lemon- 
peel, feafon them with fweet Spice, and mix 
them with a Quart of Stuff for Cuftards, ready 
made, fct it all pvcr thb Fire, let it gather to a 
Body 5 the Pyes being dry'd in the Oven, fill 
them with this Batter, as you do Cuftards, and 
when they come out of the Qvcn, ftick' them 
with flic'd Citroji, and ftrew them with colours 
cd Bisket, 

jfnotber Way. c^ . * 

'D O I L twelve Higgk hard, take the Yolks and 

. chop them with twice the Quantity-of B««f 

Suet and three Pippins pared, cor'd and flic^} 

add half a Pound qf Currant?, walh'd and dry'd, 

a quarter 
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a quaiter of a Pound of Sugar, £ Uttllc Salt, fotne 
Sptcc findy beaten, and the Juice of half a good 
Lemon, a quarter of a Pint of Canary, candy 'd 
Orange . and Qtron ^ cue in Pieces, of each an 
Ounce and half. Lay Lumps of Marrow ontha 
Top, if they are to be eaten hot, or elfe omit it. 
The Oven muft n'bt^be too hot, they will be 

baked in three quarters of an Hour. ' 

• ' * 

^ A Goofi Pye. 

DONE yourGoofc, feafon it with Savoury^ 
f^ .Sjiicc, . and Jay . it in the Pyc with a couple 

of Rabbets. ^ /- 

n Arboil the Gbofe and bone it, feafon it witK ,^ 
•*• Salt: and . Pepper, and put it into a deep 
Cruft,,..with a good Quantity of Butter both 
pnder a^d over. Let it be well bak'd, fill it up 
91 the Vent-hole with melted Butter. Serve ic 
lip with. Bay Leaves, Muftard and Sugar. 

A Hare Pye. 

/^ U T the Hare in Pieces, feafon it with Sa- 
y^^drxty Spice, lay it in the Pye with Balls, 
flic^d Lemon and Butter ^ clofe it up and bake it. 

Jnodfer. 

DRESS a large Hare, mince one Part of ic 
fmall with Bacon, Thyme, Savory and 
Marjoram s feafon it with Salt, Pepper, Clovey 
und Nutmegs. Seafon the other Part as you did 

L 5 the 



the fomaer i work thef nbkte'd Meit wttb tht 
Yolks of Eggs add \itj it about tke Hate^ and 
fiH up the Pye ^kh fw0et Butter § bdke ie^ aod 
when it eames ettt of cho Ovco^ pdur io hsitf il 
Vm of Araog Giary. 

r^VT the Hdri in Pieces^ feafoo it tHA ^ 
^-^ voury Spice, lay it in the Pyc with Balls, 
Yolks of hard Egg^,^ ^\\b^ 6f Lemon and Butter, 
^lofe the Pyc, bake it^ add V^heo it cbkleft <^ 
^f the Oi^cof pottr tti a Lear thiok^mt. Widk 
Eggs» 

J LaM P,ye. 

^ A KE a Htfid-<^artcr df Limbi buti i< m* 
-^ to tbid Slices i (bafon it wttb Shrourjr Bpict 
tlid lay them into the Pye^ alio lay iii nn teird 
Lettbce^ i|rtieh6ke-6i)ttbnifi^ and the Topi itf 
ah hundred of Afp^ragua, lay Bufctdr ovU chtAi 
Clofe up the Pye, bake it, ami lilrfaeh it c&tSSi 
out of the Oven pour in a Lean 

Another. 

#^ VT the Ltmb in Sti^ea^fcafoH ^kfa OoviS, 
^ Mafee^ Nitttn^^ Salt^ P^pei^ md ^b^i^ 
lay it in your Co0in, lay on it and between it, 
a few Currants, and R^&ha of the Sun ftoned, 
th% Nfaitbw of ^ couple of Boilca, \ leW Bfcit- 
Hts boiled ^nd Uailcf^ed, Dites^ cand^^d LedtxAi 
Itnd diy'd Gitton^ ^ifcferved Bkrberries^ flkSsd 
t^tmon, large Mice add Butter i ^chft it^ baiae 
* it% 
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it, and when k comes out of the Oven, m^Jtc 
a Caudle of White-wine, Vcrjui(:e and Sugar, 
beaten up with the Yolks of three or four Eggf, 
let it on the Fire, keep it ftirring till it begins 
to be thick. Put it in and fliakc it together, 
fcrai>e on Sqgar and ferye i( up. 

A Lumhef Pyt. 

MINCE three Pounds gf Fillet of VcaJ, 
with titc faoic Quantity of Beef Suet, fca- 
fon it with fweet Spice, add half a Score Pip- 
pins, two Handfuls of Spinach, a coopleof hai:d 
Lettuces, Thyme andParfly, myc it with aTwo- 
pcnny white Loaf grated, and th^ Yolks of four 
or fix Eggs, Sack and Oraijge-Flower Water, 
thr6e Pounds of Currauts, and Prererveai, as in 
the Lamb frye, an^ a Cajudle. 

^*p AKfi iny cojd >Ieat, except Beef ^pd Pork; 
^ and to every Pound of Meat takt? a Pound 
of Suet, mince them fmall, take ufaal Swee(- 
herbs, fhred them fmal), add Salt, half an Ounce 
of Cloves and Mftpe finely beaten, two Nut- 
megs grated, 9ind fix j^ggs : Mi^ all w^l) tqgP- 
ther, and wojric tliem up into iBalls as .big as 
PuHets Eggs. Puf xhefc ir^to the Pye, alfp ,a 
^ound of Raifins *ftonc<^ and as mapy. Currant:^: 
"Tbeti put in a Povnd of fiutt^ and bake it. 

T^lge a (Juarjter jof a Pint <>f Canary, h^f a 
quarter of a Pint of Verjuigc, a quartier of a 
PoBodpf Butter and a quarter of a Pound of Su- 

L 4 ; gar. 
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gar, and thp Yolks of three Egg5 ; boil them 
all together with a little Mace, till they arc^ of 
a tolerable Thickncfs, pour ic into the Pye and 
fcrve it up. 

Minced Pyes. 

*Tr A K E a Neat's Tongue, parboil it, fhred 
•*• it, and to a Pound of the Meat allow two 
Pound of Beef Suet fhred fmall, and five or fix 
Pippins, a green Lemon- peel : Seafon this Quan- 
tity with an Ounce of fwcet Spice, and any other 
Quantity proportionably j add two Pound of 
Currants, and a quarter of a Pound of Citron, 
Lemon and Orange-peel, half a Pint of Sack, 
and a little Orange-Flower Water : Mix thefc 
all together and fill your Pyes, Accoxdix\g co 
the Quantity of your Meat, you muft encreafe 
or diminifh the refl of the Ingredients. 

You may, if you pleafe, add the Juice of & 
Lemon, two Spoonfuls of Verjuice, two or 
three Pippins hack'd fmall, fome Dates floned 
and flic'd, and a few Raifins, floned and cue 
fmall. 

A Mutton Pye. 

T^ A K E a Loin of Mutton, &c. cut it into 
-*^ Steaks, feafon them with Savoury Spice, 
lay them in the Pye, and lay on fome iButter$ 
clofe it, bake it, and when it comes out of the 
Oven, chop a Handful of Capers, Cucumbers 
and Oy flers, in Gravy, an Anchovy and drawn 
' Butter, and* put it in. 

A Neat's 
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A Meatus Tongue Pye. 
^T" A K E a Neat's Tongue, parboil it, blanch 
-*" it and flicc it, feafon it with Savoury Spice, 
add Balls, fliced Lemons and Butter % clofe the 
Pye, bake ir, and when it comes out of the 
Oven pour in a Ragoo. 

Another. ■ , 

P Arboil the Tongue, cut off the Root, blanch 
-■• it, inincc the Meat with Beef^Suct, Marjo- 
jam. Thyme and Parily s feafon with Pepper, 
-Cloves and Mace finely beaten : Add the Yolks 
of two EggS) fomc Sugar and grawd Bread, 
make up the Pafte in Form of a Tongue, put 
in the M^at, pour in 'a Mixture of Verjuice, 
Rofe- Water, Buttor and Sugar, and bake ir. 

A Turkey Pye. 

T E^T the Turkey be bon'd, feafon it with Sa- 

-*-' voury Spice, put it in your Pye with a cou- 

plb of Capons or wild Ducks cut in Pieces to 

fill up the Corners : Lay on Butter and clofe 

the Pye. When it is bak'd and cold, fill it with 

clarifyM Butter, as mud be done to all cold 

Pyes. 

Another. 

'*\>r AKE a good Pafte, bone your Turkey 

'•*^^-*' and lard it with pretty, large Lardoons "of 

Bacon, feafon it with one Ouncq of Pepper, two 

Ounces of Salt, and an Ounce of Nutmegs, if 

.it be to be eaten cold s but if hot, with half the 

Seafoning 
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Seafoning before mentioaed ; Lay Bqtter in the 
Bottom of the Pye, lay in your Turkey and put 
in half a Do^en whole Cloves, then lay on the 
left of ymir Seafoning with good Store of But- 
ter % clofe it up and bafte it over with Eggs, and 
when it is bak*d fill it up with clarify^d Butter. 

A Feal Pye. 

TJAving raifed an high Pye, cut a Fillet of 
•■■ •*' Veal into three or four Fillets, feafon them 
with Saroury Spice^ and a little Sweet-herbs 
md Sage minc'd i lay Slii^es of Bacon at the fiot^ 
tom, aivi betwiKt each piece ^ ky Slices of BQ^ 
tcr on the Top^ clofe up the Pye and bake it. 

j/# Umbk Pye. 

'T' A K E the Uoibfes of a Deer, |wifbofl thenif, 
"^ clear off all the Fat frptxi them, take fome- 
thing more than their Weight of Beef Suet and 
ftred it together j then add half a pound of Sn* 
gftr, feafon with Salt, Qovies, Mace and Nut- 
meg 5 add half a pint of Claret, a pint of Car 
nary, and two pound t>f Ctnrants wafh'd and 
|)k:ked ^ mix all weH together, and bake them 
in Puff or pdicr Pafte. 

Jl Vfmfm Pye. 

TTrHEH fou &ave raifed a high Py«, fhred 

^ a pound of fioef Suet and lay it in thQ 

BQ^ttom, ciit ohe Venifon in pieces and fefufen it 

wirfi Pepper and^ftlt^lay it on tbe'Syc^ tiiy<Pi*t- 
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ter Ml tl» Vemfojl^ chk up tht ¥yt and kc it 
ftaad in the OVon for file HouTk 

-^ Fenifon Pajij. 

LA Y rfd^n hiilf 1 Vtck df FTttif, jlrtit to it 
fobr PoHi^dfe of Bmter, test eight Eggi^ 
tod make the P^fte "yfith Wailii W*ter^ b<)ne the 
Veiiif<Hi^ bfAk £b€ fioaei^ foafoiti tbem witt 
Salt itnd Ftf|>p^, atid boil cbcitii with this fill 
^p the I^fty wkon k comes ouc of the Oreoi \ 
T«kS a Pound of B«ef Siiet^ tiUt k kito kn^ 
Sikts^ ftrew Pepper end Sale upOn ic; % Ift^ tiM 
Veoi^n if)) feafoned prdttjR hi^ tNch Salt and 
black Pepper bruis'd % fet Puddiog Quft IiwimI 
the Infide of the Pafty, and put in about ^hree 
quarters of ^ PJht ^ Wai!«r. lAf On * Layer 
pf freOi Botteri and cever it* Wbta IE cooios 
0ii( of eke G%e%' pour ki the Liqiui^r. jroii h^vt 
mode of ib« Boms boil'd, a&d ttebe all wtil ^ 

^ AK£ a ^tthraer (of a Peek of fiae Floitt^ 
-^ add a Potsiid iiff ButVer^ kreak tire fiwtcl- 
jfaktoBtts^ pm fiaSsHC and hklf oil figg^Andaa 
much ciold GroaUh or Milk ^ n^il make it it«^ 
n Pafle : Mak^ !^ottr SfaCdt Of :Ptifte, teue ii 
Bread of Veal^ feafoti it ^'A %7itmxA BtftftL 
Lay Butter in the Bottom of your Pafte, lay in 
your Veal. Put in whole Mace, and a Lemon 
#i^'dthin, Rind and all ^ cover it with Butter, 
clofe it up and bake it } whdn it comes out of 
I tl\e 



I 



156 ^ppe)0^. 

the 0\reii cvk it up^ beat £>me Whi^-^MlnY^^i 
Butter, the Yolks of Eggs and Sugan ^^ Poitf 
this into the Pally and ferye it up. 
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. A Flormiim, of a Kidney ofr FeaL / / 

T ETthe Kidney, Fat and ♦all be ihrcd Whft 

^ a little Spinach, Pair% and Lettuce^ -three 

Pippins and feme Orang^peeU Seaiba it with 

fweet'Spice and Sugar, and a good Handful^ of 

Currants, two en: three gloated Biskets,Cai!ary '0i^ 

Orange-flower Water, and two or three Egg^ 

mix them W0ll together, pYitjhem into a Difli 

covered with PufTpafte,, lay on the Lid an^ 

gamiibthe^lai. ^ ^ > . \ 

I .... . . . • 

^ FJoren^im of Oranffs^ or ,j^Us,, _ . ; m 

/nUT. half* a Hozcn^oi'SeiiU Oranges ifl 
'V^ two,'fe^e the Juicej take jout^the t^ulp iiid 
lay them an' Water for twenty-four Hdurd^ 
ihift them three or four times ^ then boil them 
in three or four Waters, in, the fourth put to 
them a pound of fine Sogaf "and their Juice. 
^il them to a Syrup, and tet tht^ HaneT ih thfs 
Syrup in 'an ieartben Pot. When you ufethefn 
^ut them in thin Slices. To ten Pippins pared^ 
(<|uartdred and /boiled up m Water and^Sugar^ 
jput two of'thefe Oranges, lay them : cm ybinr 
JPuff-pafiein aDifli as before. 
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^ * A Rice.J^lorendim.: . 

BOIL half a pound of Rice in fair Water 
till it is vchy tender^ then put to it a Quart 
9^ Milt^Vor Cream ^ boil it till it is i\yicky and 
fctfoa it :^i;h fwcct Spice and Sugar, beat eight , 
£^gg$ very well and mix with it* ^dd^soitbalf 
a^pQUod Qf Currants, balf. a pound of Gutter and 
the B^arrow of two Bones^ three griated Bisket% 
Sack; and O^'^nge-flowcf Waters, haidng covered 
ypuiF jPiih: *ith Puff-:pgfte^ put in your Mixture 
and bake it. 

A sFhr ending. 

TTAKE two pound of Chcefe-Cards, a pound 
^ of Wanch 'd Almotids finely pounded,, half 
a pound of Currants, a Jktle Rpfe-wacer^ and Su« 
gar to; your Palate ^ cringle thefe well together 
rwitlr feme* Spiqach Aew'd and cut fmall. Lay 
Pu^^pafte on the Top ^pd Bottom of the Dilh, 
aud bake it in sp Oven moderately heated. 

A Florentine MagifiraU 

>n y T thin Slices of a Leg of Veal like Scotch 

!!V-^ GoUops, beat them with a Knife on both 

^idess feafon them with Salt, Pepper, Cloves 

iind Mace. Cut as many thin Slices of fat Ba-? 

•con,^ roll them up and put them into your; Pyc- 

Difh. Add two or three Shallots and two or 

three Anchovies, fome Oyfters,and forty or fifty 

{?orc'<l-0ieat Balls, and Lemon par'd and flic'd; 

put in a quarter of a pint of Gravy, half a pint 

z of 
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of ftrong Brotby gnd hdlf a pint of White- winci 
cover ic with Puff-pafte and bake ic. 

9 

Tii K £ tialf a pound of Jordan Atnondi^ 
blifich thun and poii&d tbem in a Moitar 
wkh four graced Biskeci and three quarters ^% 
pMod of Butter, $adk and OraD||e-flower Wn* 
«nr4 dicii vA%\t With a Quart of Cream, htw^ 
boiled and nwf d witffa eight E|[gp, fveet Spieo 
and Sugar $ 'Qover i%e DiAi with Puff-pafAe, pour 
it in and garniih it. 

A Ca^'s F99t Guiding. 

SHRED X^atf *« f'eet very fine, taTix Ciie Meat 
with a penny '^ite Loaf 'grated and lealded 
iu« fAot of Creams -addtoft hdf a pound, of 
Buef $uet ^ed, and eight £^,and ^ tiandfil 
a^f pluBipt 'Curraas : 8ea(feii it withfweet Spice 
end 6ogar, a little <2ananjr and Orange*flower 
Water, and the Marrow of two Bones % then 
put it up in a Ycal iCauI^Jbeing^a^'d over with 
the Batter of ^ggs s and having wetted a Clotbj 
putit-in, tie it dole i^, and-putitin whenthf 
Fot boHS's let it boil for two ffours, then turn 
itina'Difli. Stidk€ie'd A^ohds and Citron 
on*it. Let your Sauce 'be Canary and Orange* 
flower Water, with Lemon jMice, Sugar and 
drawn Butter. 



A Tanfej. 

In O t L t Q^zn of Cream or Milk with a Stick 
*-* of Cinnaoion and a Nutmeg qoancrcd, and 
feoie large Mace, and lee it ftand^till it is half 
cold, then mix with it the Yolks of t wemj Eggs, 
and the Whites of ten ^ ftrain it, and to k add 
fd«r grated Bisfcets and half a pound of Butter, 
and a pint of the Juice of Spinach and a little Tan- 
(cf, Canary and Orange-flower Water, Sugar and 
a little Salt. Set it over the Fire to gather into a 
I Body, butter a Difh well, and pour it in \ bake it, 
i then turn it on a Pye-plate. Squeeze an Orange 
OD it, grate Tome Sugar over it, gamiih it with 

; fliced Orange and a litfteTaiireyiiiade in a Plate. 

I • • • 

I A Q^afihrry, Tunfey. 

\ nUT Irdh Butter into a Frying-pan, and w.hen 

J •*• it is OTclted, put in a Qtoart of Go-oiebenics, 

I, and fry them till they are tender, maih tbera tb 

I pieces, beat eight Yolks and four Whites of 

: Eggs, add a pound of Sugar and three Spoon*' 

I ibis of Canary, three &poofi&ila of Cream, « 

I peony white Lotf grated, and rkatt Spoonfuls 

of Flour : Mix aN tbefe together, pot the Gooiff- 

iKNTies out <X the 9%ti to tfti^m, ftir them all 

well together, tihen put then into a Sauee-ptn, 

] <o Sicken ^ tlieii ^ttt Butter imo « iFryi 9g^^» 

! fry them brown, turn it out upon a Pye-plate, 

I and ftrew Sugar. 

r.l ,.- 

' A Cujiari. 
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J Cufiard. 

15 O I L a Quart of Cream, with a Stick of 
^ Cinnamon, a Nutmeg quartered, and foine 
large Mace \ lee it (land till it is half, cold, beat 
eight Yolks and four Whites of Eggs well, mix 
them with Sugar, Canary and Orange-flower 
Water. Set it on the Fire, keep it ftirring, till 
a white Froth arifes,and (cum it ofF> then your 
Cbffins having been firfl; dry'd in the Oven, fill 
them. 

ToYQ^i Meat Balls Sweet. 

'T'AKE part of a Leg of Veal or Lamb, fcrape 
^ it fine, fhred as much Beef Suet very fmall, 
feafbn it with fweet Spice i add Currants accord- 
ing to Difcretion, and the Yolks of three or four 
Eggs, and a little Leoion-peel, and fome Sweet- 
herbs ihred fine : Mix all thefe well together, 
aqd make it up into little Balls. 

Savoury Balls. 

C CRAPE part of a Leg of Veal or Lamb very 
^ fine, mince as much Beef Suet very fmall 
with^ little lean Bacon, Sweet- herbs, a Shal- 
lot or two and an Anchovy. Beat thefe in a 
Mortar till they are a fine Pafte, feafon it with 
Savoury Spice, and make it up into little Balls. 



Balls 
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Balls for Fijh. 

\>riX together Carp and Eels minc'd very 
^^ fine, with as much Beef Suet flircd ftnally 
Sweet-herbs and Savory fhred (mail) SavQury 
Spi<^^9 grated Bread and Eggs. Beat all in a 
Mortar and make it into Balls. 

A Caudle for fweef Pyes. 

T'AKE of Canary and white Wine equal 
Quantities, a little Verjuice and Bugar^ 
boil them together, then brew them with two 
or three Eggs like butter'd Ale. When your 
Pyes are baked, pour it in at the Funnel, and 
fhake it together. 

L E A R S. 

A Lear for Paftiesl . 

'T* A K E the Bones of the Meat of which the 
Pafty is to be made, cover them with Wa* 
ter, and bake them with the Pafty, and wheo 
it comes out, ftrain the Liquor, and put it into 
the Pafty. 

A Lgarfor favoury Pyes. 

IN a proper quantity of Claret, Gravy and 
Oyftcr Liquor, boil a faggot of fweet Herb$, 
(wo or three Anchovies and an Onion ^ thicken 
ic with browned Butter, and pour it into your 
ikyoury Pyes, when it is wanted. -^ 

M J Lear 
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A Liflr far Fi/b Pyes. 

'T^ A K E Clarc^ White- wine Vinegar, Anchor 
vi^s and Qyfttr Liquor, put to them (bme 
drawn Butier, and when the Pyes are baked, 
pour it in with a Fiiinael. 

A Ragoo for made Dijbes. 

TT A K E Cocks-combs boird, blanched and 
diced, ^weet-^breadsfliccd ^nd LambVftone^, 
tots tbem up in Cla^t and Gravy, with fwect 
^erbs, iavousy Spice, MuArooms, Tru£Bc% i 
Murrels and Qyfters, thicken with brown But- 
ter I ufe it when caird for. 

Scotch Collops. ^ 

^ AKE the. Skin off from a Fillet of Veal, 
and cut it into thin CoUops, and fcotch 
them with the back of a Knife, lard half of 
them with Bacon, and fry thtm with a little 
brown Butter s. then take them out and put 
them into ajiother toiling pan, then* let the pan 
tjiey were fry'd in over the Fire again, wafh h 
out with ^ Utile ftrong Broth^ rubbing k with 
the Ladle, then pour it to the Collops. Do 
this to every pan-full 'till all are fry'd, then flew 
or tofe them up with a pine of Oyfters, a cou- 
ple of fhisrer'd Pallats, Cocks^combs, Lambsr 
ilbones and SweeD-breads* blanchisd and fliced, a 
couple of Anchovies, favoury Balls, Onions^ 
a foggot of fweec Herbs, and thicken it with 
brown Butter, and^ garnifh it with fined Qmbgr. 

Trtcajff 
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Frieafy Trifi. 

TAKE a double Tripe, cue fome of the 
m fat part in flices^ and dip them in Eggs or ^ 

d a Batter, and fry them to lay round your Difh % 
and the other part cut, fome in long flips, and 
fome in dice, and tols them up with Mint, O- . j 

. nion, chopt Parfley, melted Butter, Yolks of 
3d Eggs, and a little Vinegar 1 feafon with Pepper 
a; and Salt, fo ferve away. Another way. You 
let may broil fome, and fome you may boyl with 
4 Salt, Onion and Rofemary, and fend it up in the 
|.( Liquor in which it is boyl'd. 

CoW'beel frfd. 

Y'OU muft fplit it and flour it, and fry it 
,1, -*• brown and crifp on both fides j then fry 
fome Onions and lay all over them, and fauce 
with Butter and Muflard : ^Another way is^ 
boyled with Butter and Vinegar : Another, cold 
with chopt Parfley, Pepper, Salt and Vinegar : 
Another way is^ cut in pieces and fricafly'd, or 
with Butter and Parfley. 

Another Way. 

"VT O U muft chop it fmall after boil'd % put in 
^ as much Suet as Neat's Foot 5 then put 
in half a pound of Currants, fome Nutmeg, 
Sugar, and fix Eggs, two Naples-biflcets, half 
a pint of Cream, and a little Orange- flower 
Water > then fliect a Difli with PufF-pafte, and 
fill it with yoor Ingredients, and fo bake it 
S^atly, nicking at top flit Citron. 

M X Shtefs 
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Sbeefi Trotters ft m^d. 

'TpHEY muft be well boyVd, tliCD fplit 
^ them, and take the Hair out betwixt them % 
thcd Hove them in fome pale Broth and Juice of 
Lemon, fome chopt Parfley and thick Butter 1 
when you didi them, cut fome Sippets and fliced 
Lemon \ you may make a Trotter-pye fiivoury 
or fweet, with Currants, or marinate them, 
that is, make a Batter with Rbeni/b Wine and 
Floor, and two Yolks of Eggs, and dip^ them 
in and fry them : Another way ^ fricafly them, 
or cat them cold with Vinegar. 

An Almond Pudding. 

TA K E as many Almonds as will ferve for 
your Difh, blanch them, add the Yolks of 
four or five Eggs, Rofe- water, Nutmegi, Cloves, 
Mace, a little Sugar, a little Salt and Marrow, 
and bake it in an Oven no hotter than for Biikec- 
bread i when it is half baked, take the white of 
an Egg, Rofe-water and fine Sugar well beaten 
together, lay it over the Pudding with a Fea- 
ther, then fct it into the Oven again, flick it 
over with Almonds and ferve it up. You may 
put PufF-pafte in the bottom of the Difh. 

An Almond Pudding,, hird. 

Tl E AT a couple jof Eggs, ftrain them into 
^ quart of Cream, grate in a penny whi? 
Loaf with a Nutmeg, half a pound of AImon< 
blanch'd and beaten fine, and half a dozen fpooi 

ii 
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jFiils of Flour, mix all thefe well together and 
fweeten them with fine Sugar. Flour your Bag 
or Cloth, put in your Pudding, put it into the 
Pot^ when it boils j when it is boil'd enough,' 
pour on it Butter melted with a little Rofe- 
water. Stick it with blanch'd Almonds, and 
ferve it up. 

A baked Bread Pudding. 

CU T a two penny Loaf into thin Slices, boil 
two Quarts of Milk or Cream, break your 
Bread in it rery fine, put in half a fcore Eggs^ 
a Nutmeg or two grated, half a pound of Su- 
gar, a pound of Butter, ftir it well together | 
butter a Difh, and bake it an Hour. 

Jn Almond Pudding. 

T% LA N C H and pound half a pound of Jor- 
^ dan Almonds with four gratfcd Bifkets and 
three quarters of a pound of Butter, Sack and 
pirange- flower Water, then mix it with a Quart 
of Cream' boil'd and mix*d with eight Eggs,' 
fweet Spice and Sugar, cover the Diih with. 
PufF-pafte, pour in the Butter, and bake it. 

A boiVd Bread Pudding. 

TpAKE a Quart of Cream, boil it with Salt, 

Sugar, Nutmeg, Cinnamon, Cloves and 

^ace $ when it has boiPd, flice in the Crufts of 

vo French Rolls, and fet it by till it is cold$ 

en drain off all the Cream that the Bread has 

L foak'd . up, and rub the Bread through a 

M 3 Colander,, 
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Colaodcr, put in the Yolks of fix and 
of four Egg$9 then (lir ic veil together, butter 
your Diih and put it in, tyc a Cloth over it \ 
t>oil it, and ferve it up wich drawn Butter. 

A Lemon PudJin^. 

^ AKE a Couple of clear Lemons, grate off 
the out fide Rind, alfo grate a Couple of 
Naples Bifkets, and mix thetn with your grated 
feel, and a^d to if the Yolks of twelve and 
Whites of fix Eggs well beaten, three quarters 
gf a pound of Sugar, and three quarters of a 
pound of Qutter, and half a pint of thick Cream, 
laZy a {heet of Fade at the bottom of the Diih, 
put in the Batter, fet it into the Oven imme-* 
diately, having firft (ifted a little refined Sugar 
over it. Let it fiand an Hour, 

An Orange Pudding. 

/^ RATE off the Rind of a Couple, of 5t- 

^^ wi/tf Oranges, as far as they arc yellow, 

then put the Oranges in Water, and let them 

boil 'till they arc tender: Shift the Water threo 

or four times to take away the bttternefs. When 
they ar^e tender, cut them open to cake away the 

Seeds and Strings, and beat* the other part in a 

j^lonar with half a pound of Sugar 'till it comes 

to a Pafle, then put in the Yolks of fix Eggs, 

a,nd three or four Spoonfuls of thick Cream, and 

half a Naples Biikec grated % mix thefe together 

put in a pound of frefh Butter melted, ftir 

veil in. Lay a flxeet of Puff-pafte at the bor 

to' 



Appendix. 167 

torn and on the fides of the Difh. Garnifli it. 
Set it in the Oven for about three quarters of 

an Hour. 

« 

Aii Oaumal PudMng. 

SH R E D 3 quarters of a pound of Beef Suet 
very fine, put it into 3 pints of thick Cream, 
ic having firft boiPd, add a pound of But- 
ter, a grated Nutmeg, a little Salt, and half a 
jpound of Sugar, and then thicken all with a 
pint of fine Oatmeal. Stir it well together. 
Put it into a Pan. Let it ftand *till it is almolt. 
cold, and then put in the Yolks of fix Egg*^ 
mix all well together 5 lay a flieet of PufF-paftc 
in the Difii, ftick Lumps of Marrow in it. Let 
it ftand in the Oven two Hours. 

Another. 

*T* A K E a pint of whole Oatmeal, briiife it, 
put it into a quart of Cream, with a Blade 
or two of Mace j boil them together 'till the 
Oatmeal has foak*d*up all the Cream, lee it 
ftand *till it is cold, and beat the Yolks of 
eight Eggs, and the Whites of four, with five 
or fix Spoonfuls of Rofe-v^attfr % put thefe into 
the boil'd Cream and Oatmeal 5 then put in 
powderM Sugar, Salt, Nutmeg and Cinnamon, 
then mdt a good quantity of Butter $ put id 
bttte good Marrow or Beef Suet minced, and 

rated Bread ; mix thefe all well together, butter 

he Difh, put it in and bslke it. 

M 4 A Rice 
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A Rice Pudding. 

•J'AKE half a pound of clean pick^ Rice. 
Boil ic in Water, and afterwards in Milk, 
*cill it is as thick as a hally Pudding \ fet it b; 
•till it is cold, then put in the Yolks of fix and 
the Whites of four Eggs, well beaten, a pound 
of Marrow or Butter, a pound of Currants \ 
add to thefe half a pint of Cream, two or three 
(poonfuls of Canary and a little Rofe- water: 
Add Salt, Cinnamon, Nutmeg, Cloves and 
Mace, and two Ounces of candied Citron and 
Lemon- peel, ^over it with PufF-paftc, and 
bake it« 

A Millet Padding. 

'npAKE fix ounces of Millet-feed, put to it 
^ three pints of new Milk, a quarter of a 
pound of Sugar, or rather more, a little Sak^ 
and near half a pound of Butter, except you 
have Marrow or Suet, though Butter is better 
than Suet. If you have % mind to make it of 
the Cuftard kind, you may put in fix or eight 
Eggs, well beaten, with a little Milk to mix 
and flrain them with* 

A Rice White Put. 

T>OIL a pound of Rice in two quarts of 
^ Milk, 'till it is tender and thick, then boa 
it well in a Mortar with a quarter of a pouc 
of blanchM Almonds, then boil two quarts < 
Cream with Crumb of white Bread and Blad 
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of Mace, mix all together with the Yolks of 
eight Eggs, fome Rofc-water, and fweeten it 
with Sugar to your Palate 5 cut fome candied 
Orange and Citron Peels thin and lay. it in whea 
it is in the Oven. Let not the Oven be too hot^ 
for if it be it will foon fpoiL 

7i make Blood Puddings. 

'T'AKEa Qjjuirt of Oatmeal, boil it in a 
-^ quart of Milk, and let it ftand 'till the 
next Morning tofwelli fhred a pound andhalf 
of Beef Suet, feafon it with Salt, Pepper and 
a little Thyme, Parfley and Permy-royal, of each 
a handful, fhred very (mall, mix thefe with the 
Milk and Oatmeal, and three pints of the Blood 
of a Hog, or that of a Sheep may (erve \ when 
thefe are all well mix'd together, having either 
Hog*s Guts, or Ox's Guts ready, well clean'd^ 
and the infides turned out, then make a fmall 
Funnel that will hold a quarter of a Pint, with 
a Tail about five Inches long, of a fize that will 
cafily go into the Gut. Cut the Guts a Yard 
long, and fill them with the Ingredients, tye 
them a Span long, and eye the two Ends of that 
Span together ^ then tye in the middle of the 
Span, and fo you will have two Puddings in 
each Piece ^ fill them not too full, but let them 
be lank ^ then boil them for a Quarter of an 
Hour, take them out and lay them in a Golan* 
der to cool. They will keep for fome time. 



Another 



170^ Appertdix. 

Another Way. 

'Tp A K £ the Blood of an Ox while it is warm^ 
-^ put fome Salt to it, and then ftrain it$ 
and when it is thorough cold put in Groats of 
Oatmeal, well pick'd, and let it ftand to foak 
all Night \ the next Morning feafon with Pep* 
per. Cloves, Mace, Nutmeg and Fennel-fi%d$ ^ 
add to them Rofemary, Savory, Thyme and 
Penny-royal, and alio fome new Milk or Cream, 
beat four or five Eggs very well, and put into 
die Blood with Beef Suet fhred, but not very 
fmall. Mix all tbefe well together, fill the GatS| 
being prepared as above dire£ked, and boil them 
for ufe. 

Hogs Fuidmgi* 

"D O I L the Umbles of an Hog very tedder, 
uke fome of the Lights, with the Hearty 
and all the Flefix abdut them \ when you have 
taken out the Sinews, mince the reft very fmall, 
alfo the Liver, add to thefe a pint of Cream, a 
quarter of a pine of Canary, the Yolks of four 
or five Eggs, Salt, grated Nutmeg, Cloves, 
Mace and Cinnamon finely beaten, fome Sdgar, 
a pretty Quantity of Hog's Fat, a little Rofe* 
water, ania few Carraway-fceds 1 roll it up an 
Hour or two before you put it into your Giits ^ 
rinfe them in Rofe^water and fill them as di- 
rented. 



4 
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To make fPTfite 0r Marrtm Paddings. 

HTAKE two pounds of Marrow or Beef Suet, 
fhred it very fmalli uke a pound and half* 
of Almonds, blaQcb them and beat them very 
^a^ with Rofe-wateri gntte a pound of Bread, 
and a pound and a quarter of fine Sugar, a little 
Salt) one Ounce of Mace, Nutmeg and Cinna* 
mon, twelve Yolks of Eggs, four Whites, a 
pint of Canary, a pint and half of thick Cream, 
fbaie Rofe or Orange-flower Watery boil the 
Cream, and tye a little Saffron in a Rag, and 
dip it in the Cream to colour it. Firft beat the 
Eggis very well, then ftir in the Almonds, then 
the Spibe, and Salt, and Suet $ afterwards 
mix all the Ingredients well together, fill the 
Guts no more than about half full, put fome 
bits of Citron in the Guts as you fill them. Tye, 
them up, and let theb boil a quarter of an Hour. 

Another with Currants. 

np A K £ a pound and half of grated Bread to 

two pounds of Beef Suer, fhred it fine, add 

a pound of Currants, Cloves, Cinnamon and 

Mace, of each a quarter of an Ounce, beaten 

fine s add a little Saltj three quarters of a pound 

of Sugar, half a pint of Sack, a pint of Cream, 

a little Rofe*water, half a fcore Eggs well bea* 

o, but half of the Whites* Mix all thefe 

ell together; fill the Guts not more than half 

ill, boil them a little, pricking them as they 

lil to keep them from breaking. Take them 

I lay them to dry. td 
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To make Plum Pottage. 

^ AKE a Leg of Beef, boil it to Rags, {p 
•*• that the Liquor when cold will be a Jelly, 
ftraio it while hot, let it (land while it is cold, 
take off the fat very clean, then fet it over the 
Fire again, and to every Gallon of Broth allow 
half a pound of •Railins of the Sun, and a pound 
of Currants, clean picked and wafhM > alfo ftew 
two pound of Prunes, and when they are plumpt 
take out the faireft, and put in whole, the Re- 
mainder pulp thro' a Colander, wafh the Stones 
and Skins clean with fome Broth | add the crumb 
of a penny white Loaf grated to each Gallon of 
your Broth, and the Quantity of half a Nutmeg 
to a Gallon, the weight of a Nutmeg of Cloves 
and Mace, and the weight of all the Spices of ^ 
Cinnamon, gratq and beat the Spice fine s put in 
for each Gallon half a pint of Sack and half a 
pint of Claret^ add Salt and Sugar to your Pa- 
late $ when the Fruit is plump it is enough: Juft 
before it is taken off the Fire iqueeze in the 
Juice of a Lemon to each Gallon, and put in a 
Peel or two. 

fp make Saufages. 

pROVIDE Sheep^s Guts, cleanfe them welt, 
-*- take good Pork, either Leg or Loin, break 
the Bones fmall, and boil themin juft asjmucl 
Water as will cover them, keep it well fcumm'd 
and feafon the Liquor with Salt, Pepper, whol 
Mace, Shalot and Onion ^ when they have boil' 
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*till all the Goodnefs is out of them, then ftrain the 
Liquor and fet it by to cool \ mince the Meat very 
fmdl, feafon it with Salt, Pepper, Cloves and Mace, 
all beaten, ft.red a little Spinach to make it look 
green, and a handful of Sage and Savory j add 
to thefe the Yolks of fome Eggs, and moiften 
the Meat, Herbs and all, pretty well with the 
Liquor of the boil'd Bones \ then roll up fome 
of your minced Meat and fry it, to try if it be 
to your liking, and if it be, fill the Guts with 
the Meat. If you defign them for prefent (pend- 
ing, you may mince a few Oyfters with your 
Meat. 

9 

J 

^ Another Way. 

TAKE the beft and tendered Piece of Hogs 
Flcfli, both fat and lean an equal Quanti- 
-* ty, and you may mix Veal with it if you pleafe^ 
chop thefe well together with a little Shalot, 
feafon with Salt, Pepper, and all Sons of Spices 
and favoury Herbs, and a handful of grated Bread i 
fill the Guts with thefe Ingredients j prick them 
often to let out the Wind, and to make theni 
fill the betters when they are fill'd fmooth them 
with your Hand, and tye them in Lengths. If 
you broil them, let it be on a Gridiron over a 

flack Fire. 

You may make Saufages of Veal after the 
'kme manner, taking the FIcfli of a Fillet of 

/cal inftcad of Pork, and as much Fat of Hogs 

Iclh ^s Fillet of Veal. 



fo 
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put in the Barberries, adding 4U much White-* 
^ine Vinegar as yon Hiall think convenient, and 
half a pound of brown Sugar. Tye them down 
clofe with Leather and keep them for. ufe. 



B 



To pickle Beet-racts and Turnips. 

OIL the Beet-roots, t^c. in Water and Salt, 
a Pint of Vinegar, a little Cochineal, and 
when they' are half boird, put in the Turnips, 
having been firfl pared, and when they are boil'd 
take them off the Fire, and keep them in this 
Pickle. 

To pickle Broom^buds. 

*T^ A K E the Buds before they grow yellow on 
the top, make a Brine for them of Vinegar 
and Salt, ihaking them together while the Sale 
is melted ^ then put in the Buds 1 ftir them once 
a Day, 'till they iuck in the Pickte, and keep 
chcm clofe cover'd. 

To pickle red Cabbage. 

•T* A KE a clofe leaved red Cabbage, cut it into 
Quarters, and when the Liquor boils, put 
in the Cabbage, and let it have ten or a dozen 
Waulms \ then make a Pickle of White-wine 
Vinegar and Claret. You may alfo put to it 
Beet-root, boil them firft, and Turnips half 
boil'd ^ they are very proper for garniHiing Diih< 
or a Sallad. 
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To pickk Elder-huds. 

TD O I L • Water and Salt together, put in the 
^ Buds and let them boil a while j but not till 
they arc tender, then drain them, and fet them 
by to cooL In the mean time boil White-wine 
Vinegar with two Blades 'of Mace, and a little 
whole Pepper, Put the Buds into the Pickle 
and let them ftand nine Days, then fcald them in 
a Brafs Kettle fix feveral times, till they are as 
green as Grafs j but take Care that they do not 
grow foft. Then put them into Pots, and tyc 
them down with Leather. 

Ji pickJe Colly-flowers. 

^AKE the clofcft and whiteft Colly-flowers 
•*- you can get, cut them a Finger's Length 
from the Stalk, boil thefe for a while in a Cloth, 
with an equal Quantity of Milk and Water, but 
they muft, by no means, be made tender. Thea 
take them out carefully, and fet them by to cool. 
Boil a Quantity of White-wine Vinegar, with 
Clovc5, Mace and a Nutmeg cut into Quarters* 
and a little whole white Pepper > fet the Liquor 
by to cool, then flip in the Colly-flowers, and 
in three Days they may be ferved up at Table. 






To pickle Purflain. 

TPAKE Purflain, Stalks and all, boil them in 

fair Water, and lay them to dry upon a 

iinen Cloth. When they are thorough dry, 

N put 
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put them into Gally-pots and caver them with 
W hire- wine Vinegar in which Salt has been 
diflblved. 

Sir pickk Samphire. 

T^AKE Samphire that is green, and has a fweec 
^ ftncll, gathered in the Month of May^ pick 
It well, and lay it to foak in Water and Sale for 
two Days s afterwards put it into an Earthen 
Por, and pour to ic as much Whitc-winc Vine- 
gar as will cover it ; put it into a Sauce- pan, (et 
it over a gentle Fire, cover it clofe, and let ic 
fttnd till it is green and crifp, but not till it is 
foft and tender > then put it into the Pan again 
and tye it down clofe for ufe. 

to pickle Jipien Keys. 

*T^ A K E thofe whieh are young, plump and 
-^ very tender; parboil them in a littld fair 
Water, then take a pint of White- wine, half a 
pint of Vinegar, the Juice of a couple of Lemon% 
and a little Bay- fair, ^nd boil them together! let 
it (land by till it is cold, then put the Aflien Kejrs 
into the Pickle, and cover them from the Air. . 

fa pickle Cucumbers in jlkes. 

T^AKE twenty or more large Cucumbers, cut 
•*• them in flices, but not too thin, but do not 
pare them, lay them in a broad Pan, and lay 
with them fome Onions peePd, let them ftaiid 
for twenty four Hour$, then put them into a 
Coiendar to drain ) boil three Pints or two ^arts 

of 
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of the bcft White-wine Vinegar, with whole 
iPcpper, large Mace and Ginger j put the Cucum- 
bers into the Jar, and pour the Pickle boiling 
hot upon them, ftop them immediately very 
clofey let them Hand for two Days, then boil 
the Pickle before till they are green'd, Put the 
(mail whole Onions into the }ar with them. 

70 keep ^rtitboh Bvtfdms fbr Sauce. 

npAKE Artichokes about Michaelmas^ they 
**- may be the fmall Sort > boll them till you 
can take off all the Leaves and Choak ; then lay 
them on Tin-plates, and (et them in an Oven, 
after the Thing^s are drawn out, when it is fo 
cool that it Will not at all difcoiour themi let 
them ftand till they are very dry, then put them 
into an Earthern Pot to keep^. tye them down 
clofe i fee them in a dry Place ; when you would 
ufe them, put them into fome fcalding Water 
till they are tender, cut them in large Dice ^ they 
will look White, and eat very fweet all Win- 
ter. 

. To keep Mujbroems without Pickle for Sauce. 

nr AKE large Mufhrooms, peel them and take 
out all the inGde, put them into Water^ 
and lei them lye for fome Hours; then flew them 
in their own Liquor, and lay them on Tin- 
plates as you do Artichoke Bottoms, dry them 
i a cool Oven, repeat this till they are perfe&ly 
c 7 $ put them in a Pot, tye them down clofe, 
1 c them in a dry Place. You may (eafon them 
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with Mace and Pep[ier % they will not indeed 
look white, but will cat delicately, atid look as 
well as Truffles. 

PRESERVING, ^c. 

To elarify Sugar in order to PK^ferving^ &c. 

TT A K E a Pan convenient as .to fize, according 
to the Quantity of Sugar you would cla- 
rify. Break an Egg or two into fomc Water 
with the Shell, whip them with a Whiik, and 
pour them upon the Sugar that is to be melted. 
Set it on the Fire, flirring it continually, when 
it boils, fcum it carefully i as the Sugar rifes from 
time to time, put in a little cold Water, to pre- 
vent it from boiling over, and to raife the Scum, 
alfo adding the Froth of the White of an Egg 
whipt a-part. When after the Liquor has been 
thoroughly fcum'dj there remains only a fmall 
whitifli Froth, which is not black and foul as 
before i and when the Sugar on the Spatula ap- 
pears very clear, take it off the Fire, and pa(s it 
through a Straining Bag, and it is fufficiehtly 
clarified. ^ " 

There are feveral Degrees of boiling Sugar for 
fcveral Ufts in Confcfbionary, t^c. The Degrees 
of boiling are fix, Smooth^ Pearled^ Blown^ Fea^ 
thered^ Cracked and CarameL Thefe fix Degrees 
are alfo fubdivided with refpeft to their particu- 
lar Qualities, as the lefierand the greater Smooth, 
the lefler and the greater Pearled, Feathered a 
little and a great deal, and fo of the reft. 

7li 




The Smooth hoiling of Sugar. 

CUGAR has attain'd to this degree of Clari- 
^ fication, when if the tip of the Fore- finger 
be dipt in it, and afterwards applied to the Thumb, 
and opened a little, a fmall Thread or String 
Aicks to both, which immediately breaking a 
Drop will remain upon the Finger. When this 
String is almoft imperceptible, the Sugar has 
only boird, 'till it becomes a little Smooth, and 
when it extends itfelf farther, before it breaks 
it is a Sign that the Sugar is very fmooth. 

The Pearled boiling of Sugar. 

VTTHEN the Sugar has boiled a little longer, 
^^ try the fame Experiment, and if in fcpa- 
fating your Fingers, the String continues (lick- 
ing to both, the Sugar is come to its pearled 
Quality. 

The Blown boiling of Sugar. 

TT7HEN the Sugar has had a few more Waulms, 
^^ fliake the Skimmer a little with your Hand, 
beating the Side of the Pan, and blow the Holes 
of it, from one fide to the other, fo that fmall 
Sparks as it were, or fmall Bubbles, fly out, the 
Sugar has attained to the Degree call'd Blown. 

The peathered boiling of Sugar. 

r/HEN after fome other Seethings, you blow 
^ through the Skimmer, or {hake it with a 
ick Stroke, ftill thicker and larger Bubbles 
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rife up 00 higb) then the Sugar is become Fea- 
thered. 

Tl&f Cracked boiling of Sugar. 

T F you dip the tip of your Finger in VfoXSt^ 
^ and run it into the boiling Sugar^ taking it 
out again with great Quicknels, and then run t( 
again into the Wateri and rub the Finger with 
the other two, rubbing off the Sugar. If it 
afterwards break with a kind of cracking Noi(l^ 
it is arrived at the Degree caird Cracked. 

The Caramel Degree of boiling of Sugar be* 
ing not ufed but in fotne Particulars of Confec* 
ttonary, not ufed in the following Sheets. I 
ihall omit o^entioniog it. 

To make JcUies of Fruits. 

Jelly of CurranU. 

^AKE four pound of Currants, and flip in the 
Fruir, to four Pounds of Sugar brought to its 
cracked Q^lity > boil the Syrup to a D^fee be- 
tween fmooth and pearled, till there does no 
more fcum arifej then lay all gently on a fine 
Sieve, let it Hand and drain ihoroughly, then boil 
the Jelly, fcum it again well, md put it into 
Gally-pots, and take off a thin Scum that riles 
upon them, to rendei^the Liquor clear i two or 
three Days after, cover the Pots with Paper 
i|nd keep it for ufe. 
jelly of Barberries is made after the fame way. 




m Appendix. 183 

J9lly of ebonies. 

'T* A K E very good ripe Cherries, bruife them, 
fqueeze them through a Linen-cloth, add to 
the Juice the feme Quantity of Sugar brought 
to its cracked Boiling, ftrain your Cherry Juice 
and pour it into the Sugar, let it boil together, 
keeping fcumming it till the Syrup is brought 
again to a Degree between Smooth and Pearled. 
Then pour it into Glaflcs or Gally-pots, and 
afterwards take ofF the thin Scum that will ari(p 
upon them j let the Glaffes, 6?C- ft^^d three 
Days uncovered, then cover them with Paper. 

Jelly of Eajpierrits. 

'T'AKE fix pound of Rafpberries, three pound 
of Currants, and feven pound and half of 
Sugar brought to the cracked Boiling ^ flip in 
the Fruits, and let them all boil together, fcum- 
ming it till no more fcum will rife, and the 
Syrup is become between Smooth and Pearled. 
Then pour it out into a Sieve fet over a Copper- 
pan. Take the Jelly that paflcs throtigh and 
give it another Boiling, fcum it well and put it 
in Pots or Glaflcs, as before. 

Jelly of jifpks^ and other Sorts of Fruit. 

OUT the Apples into Pieces, fet them over 

^^ the Fire with Water in a Copper-pan, boil 

hem till they turn to Marmalade, as it were. 

Then ftrain them through a Linen-cloth or 

'icvc, an^ to every quart of Liquor put 3 quar* 
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ters of a pound of cracked boiled Sugar, boil it 
^ all to a Degree between Smooth and Pearled, 

1 taking off* the Scum as it rifes. 

I If you would have the Jelly of a red Colour, 

' add fome Red Wine, or prepared Cochineal, 

keeping it covered. 
After the fame Manner you may make the Jelly 

of Pears and other Fruits. 

Jelly of ^inces. 

"DRUISE your Quinces, prefs out the Juice, 
^ and clarify it, allow a pound of clarified Su- 
gar, boird to a candy Height, to every quart of 
Juice. Qoil them together, and add a pint of 
White-wine in which Plum-tree or Cherry-tree 
Gum has been diflblved, and this will com- 
plete it. 

To make Marmalade of Apples. 

CCALD Apples in Water, till they are very 
^ tender, then take them out and drain them, 
then ftrain all through a Sieve, and having boiled 
your Sugar till it is very much feathered, put 
3 quarters of a pound to every pound of Fruit, 
temper the whole Mais very well, and dry it 
over the Fire, let it fimmer together, then pour 
the Marmalade into the Pots or Glades. Screw 
Sugar over it. After the fame Manner you may 
make Marmalade of Pears. 
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Marmalade of Jpricocks. 

Tp A K E ripe Apricocks, boil every five pounds 
in two pounds of Pearl boil'd Sugar, fcutn- 
ming thetn till no naore Scum will rife, then 
take them off the Fire $ let them (land and cool, 
then fet them on the Fire to break and dry till 
they run no longer. Then having three pounds 
and a half of Sugar brought to its cracked Qua- 
lity, incorporate this with the Pafte, let all fim- 
mcr together for fome time, then turn it into the 
Pots and drew it with Sugar. 

Marmalade of Cherries. 

CTONE your Cherries, fet them over the Fire 
^ in a Copper-pan to caufe them to caft thcii: 
Juice. Then drain them, bruife them, and pais 
them through a Sieve. Put the Marmalade into 
the Pan again, and dry it over a brifk Fire, 
keeping it continually ftirring and turning it on 
all fides with a wooden Spatula, till no Moifture 
is left, and it begins to Hick to the fides of the 
Pan. Allow one pound of greatly-feathered Su- 
gar to every pound of Fruit or Pafte, then fim- 
mer all together for a while, then put it up into 
Pots or Glafies, and drew Sugar. 

Marmalade of Currants. 

CTRIP your Currants from the Bunches, foak 
^ them in boiling Water till^they break. Take 
them off the Fire, and then put them in a Sieve 
to drain, when they are cold pafs them through 
I J the 
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the fame Sieve to clear ofF the Grains. Dry them 
over the Fire, while you have brought your Su- 
gar to the cracked Quality. Allowing the fattie 
weight of Sugar as of Fruit. Simmer it for a 
while, mixing all well together, then put it in* 
to Pots. 

You may make Marmalade of BeU*grapes after 
the fame Manner. 

Marmalade of Orangis. 

'TAKE twenty fair Seville Oranges, pare them, 
cut them ia halves, (queeze out the Juice 
into a Bafon, and fet it in a cool Place. Lay 
the half Oranges in fteep in Water for a Night, 
then boil them, fhifting the Water feveral times, 
till they have loft ^11 their bitccrncfs, and are be* 
come tender, then dry them j pick out the Skins 
and Seeds, pound chem in ^ Mortar, and add a 
pound of Sugar to every pound of Pulp j boil 
both together almoft to a candy Height. Then 
take the Juice of all the Oranges and fqueeze in 
the Juice of five or fix Lemonsy then ttrain it. 
Add to it its weight of fine Sugar. Pour thefe 
into your Pulp and Sugar, boil all together a good 
Pace, till it will Jelly. Put it into Glaflcs, and 
keep it covcr'd. 

Marmalade of Plums. 

CTONE your Plums, if they are fuch as will 
^ part from their Stones } but if not, fcald them 
in Water till they become foft, then drain them 
and fqueeze them through a Sieve, then dry the 

Marmalade 
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Marttialade at the Fire, with the fame weight of 
crackM Siigar | let chem (iRimer for fome time to 
incorporate, then put it in Pots, and ftrew Su- 
gar over it. 

Marmslade $/ Rinses. 

HAVING fome Quince Liquor ready, pare 
and flice the Quinces, put a pound of fine 
Sugar to every pint of Quince Liquor, then put 
in as many flices of Quinces as the Liquor will 
cover. Let them boil till they are jel|y*cl and be- 
come of a bright red, keeping the Skellet clofely 
covered, then put the Liquor and Slices toge- 
ther into GlafTes. 

Tr\0 not pare the Quinces, only cut them into 
•*-^ four Quarters, and then boil them Seeds 
lind all in Water till they diflblvc and turn to a 
Marmalade ^ then ftrain them through a drain* 
|ng Bag, or Linen<lotb, but do not fqueeze 
them. Set the Liquor by. Take the weight of 
the Liquor of cracked boiled Sugar, and pour ic 
into the Liquor, with a little Claret. If you 
pleafe you may add beaten Cinnamon, Nutmegs, 
Cloves and Mace, boiling them together and 
Icimming them well, and (lirring them often. 
When the Marmalade is boil'd to the Con- 
fidence of a Jelly, take it off the Fire, ftrain it 
through a Linen-cloth or Sieve, and put it up 
in Pots or Glafles. 
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To keep Fruit for Tarts. 

Geofeherries. 

n^AKE Goofcbcrrics .when they are full grown 
before they turn, put them into wide mouth'd 
Bottles, cork them clofe, and fct them iq a flack 
Oven till they are tender and crack'd, then uke 
them out of the Oven and pitch the CorJks. 

By this Method you may keep feveral ather 
Sprts of Fruit, as BuUace, Currants, Damfons, 
Pears, Plums, ^c. only do tbcfc when they 
are ripe. 

To make Syrups. 

Syrup of Barberries. 

T)ICK the Barberries from the Stalks, boil 
^ them to a Pulp, ftrain ir, then clarify the 
Juice, and boil it up to a Syrup with an equal 
Quantity, or fomewhat more of refined Sugar. 

Syrup of Cherries, 

Tp A K E two quarts of the Juice of Cherries^ 
• clarify it, by paffing it through the drain- 
ing Bag \ put to it three pound of Sugar, boil 
it to the pearled Degree j' when the Syrup is co|4 
put it up in Vials, and keep it for ufe. 
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Syrup of Currants. 

T)ASS the Juice of Currants, through aftrain- 
-*• ing Bag^ mingle it with an equal Quantity. 
o£ Sugar, that has been boil'd xill it has almoft 
attained its craqkcd Q^^li^y^ ^^ the Syrup wiU 
be compleated. 

Syrup of Clove^GiUiflowers. 

*T»AK,E three pounds of Cloyic-Gilliflowerf, 
clip the red from the whites^ and put them 
into an £arthen-got with a narrow Mouth, well 
glazed on the infide. Pour over chem a Gallon 
or five Quarts of Spring- water boiling hqt, and 
beat down the Flower? with a WQoden Spatula, 
ftop up the Pot very clofe^ and jet it ftand on 
hot Afhes for an Hour, then give the Infulion 
a fmall boiling, then drain it and prels.thc 
Flowers ^ then heat the Liquor again^ and put 
into the fame Veflcl three Pounds more of frefli 
Gilliflowers, then clarify the Liquor with the 
White of an Egg) and mix with it fix pounds 
of good Sugar, boil'd to the pearled Degree. 
Put the whole into an Earthen Pot fet under it, 
or elfe ftrain it through a fine Linen-cloth. 

This Syrup is recommended as being very 
efficacious againft an infed:ious Air, malignant 
and epidemical Fevers, it fortifies the Heart and 
Brain, taken either by itfelf, or in any other or- 
dinary Liquor. 
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Amtbtr H^4y, 

O LIP' your GiUiflowcrs and fpritikle them 

^^ with fiiir Water, put them into an Earthen 

Vcflel, ftop them up vcty cIol?r, and fet it in a 

Kettle of Wftter, aid let it boil for two Hours, 

then (train out the Juice, put a pound and half 

of Sugar to a pint of Juice, put it into a Skel- 

let, fet it on the Fire, keeping it ftirring, till 

the Sugar ii all melted, but let it not botli then 

fet it by to cool, and put it into Bottles. 

• 
Sf¥up 9/ Limws or Ciirpos. 

T>ARE the Lemons or Citrons, flice them 
"^ thin, lay them in a Bafon, thus ; firft lay a 
Layer of Sugar beaten fine, over that a Layer of 
Pftlit, then a Layer of Sugar, continuing to do 
fo till it is all laid in, then let them ftarid toge- 
ther all Night } the next Day pour off the Li- 
quor that runs from the Fruit through a TifFaoy 
Strainer, put it into a Glafs. Be fufe to put Su- 
gar enough to them at firft, and if well fet up, 
it will keep good almoft a Year. 

Syrup vf Mulbehrks. 

TIRING fix pound of good Sugar to its 
AJ blown Quality, then flip in three pounds 
of Mulberries, and give them ten or twelve Boil- 
ings. Then put all into a Sieve fet over an 

Earthen Pan, and put the Syrup into Bottles 
for ufe. 

Syrup 
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Syrup of l^inces. 

r^KKT^ Quinces, pafs their Pulp through a 
^^ Cloth to cxtraft their Juice, fct the Juice in 
the Sun to fettle, or before the Fire, and by that 
means clarify it 5 and for every eight Ounces of 
this Juice take two. pound of Sugtr, boird to a 
blown Degree. If the putting in the Juice of 
the Quinces ihould check tKe boiling too much, 
give the Syrup fome Boilings^ till it becomes 
Pearled, then take it off the Fire, and when it 
i$ cold, put it up into Bottles. 

Syrup of Fiokts. 

Id E A T a pound of pick'd Violets in a Mor- 
^ tar with a little Water, juft enough to 
moiften them. In the mean time boil four pounds 
of Sugar till it is pearled, take it off the Fire, 
and let the Boiling cJeafc 5 then put in the Vio- 
lets, mix all well together. Strain it into a Pan 
through a fine Cloth, and when it is cold put 
it into Bottles. 

Jnother W^y. 

LET three pound of Violets infufe in a Gal- 
lon of warm Water for eight Hoars in an 
£^then Veflel well glazed, with a narrow 
Mouths flop it up clofe, that the Vertue and 
Scoit of the Flowers may not exhale \ then heat 
this Infufion again, fqueeze out the Flowers, 
and then put three pound more of Violet-flowers, 
let tlieoi inftiTe for eight Hoinrs more, prefs them 

out 
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out ftrongly^ and to every quart of this Liquor 
put four pounds of Sugar, and boil it. to a 

Syrup. 
Syrup of Rofes may be made after either of 

thefe Manners. 

CORDIALS. 

jtqua Viu. 

TPAKE well brcw'd Beer, that is ftrongly 
Hopp*d and well fermented, and diflil it in a 
Serpentine Worm in a Hogfhead of cold Water, 
or if you have not that in an Alembick \ diftil 
it till it comes off an unfavoury Water % let it 
(land for a Week and then diftil it again) this is 
called Rectification, by which you may bring it 
to Brandy Proof, which you may know by fling- 
ing fome of it in the Fire. You may alfo re&ify 
it a third time in Balneo, and it will be better 
freed from all its Flegm. 

Aqua Vita Regia^ or^ Royal Aqua Fita. 

T^AKE the Peels of Oranges, Lemons and 
Citrons of each three Ounces, the Roots of 
Valerian, Carline Thiftle and Zedoary, of each 
four Ounces, Fennel-feeds, the lefler Cardamoms 
and Cloves, of each two Ounces, of Lign Aloes 
four Ounces, Sage, Rofemary and Marjoram in 
the Flower, of each eight Handfuls. Bruiff 
what requires bruifing, put them into a Matraf 
with two Gallons of Malmfey-wine and twr 

Galloi 
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Gallons of Spirit of Wine j put them in an 
Earthen Vcflcl, ftop them up clofe and let thcia 
infufe three Days over a gentle Fire, then difUl 
them, diflblving fix drams of Mufk and as many 
of Ambergreafc in the diftiird Water, then put 
it in Bottles. 

STd make Barbadoes Water. 

AT A K E this of Citrons, if you have 
^^ them, if not, the Rinds of freili Oranges 
or Lemons, that are thick will do, and efpecially 
if you have Orange or Lemon Flowers, it will 
be near as good as that made in Barbadoes. 

Pare your Oranges, Lemons or Citrons very 

thin, and dry the yellow Peels in the Sun, i^ 

that can be done ^ grate the white Peels till you 

come to the Pulp or Juice, and put it into a cold 

Still, and diftil as much of that fimple Water 

with a quick Fire as will run good. In the 

mean time put fix pounds of thofe dried Peels 

into fix quarts of the bed Brandy, and let them 

Hand to infuie, then add to them fix quarts of 

Madera Wine, and diftil thcfe three in a cold 

Still, and put to it a Gallon or fix Quarts of the 

Simple- water > then add a pound of good Sugat 

to jevery three Pints of Water, and the Whites 

of three Eggs or morej boil thefe to a Syrup, 

abd pafs them through a Jelly-bag, till it is very 

rlear and fine, and putt a Gallon of this Syrup 

o the mixed Waters, or according to your Pa- 

ite, und add to it d bit of Allum the Bignefs of 

wo Hazle-nuts, When it is perfcftly dear and 

O • fine, 
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fine, rack it oflF into other Bottler, and pat G^ 
troa-flowcrs into the Bottles. 

Dr. Butler'x Cardial floater. 

'Tp A K E the Flowers of Clovc-GiUiflowcr% 
-■" Stock-Gilliflowcrs, Pintis, Cowflips and 
Marygolds, of each fix Handfuls ^ the Flowers 
of Damafk Rofes and Rofemary, of each four 
large Handfuls, Balm Leaves, Borage and 
Buglofs Flowers, of each three Handfuls 'i 
put them into a large Scone Bottle or Jugg 
with three pints of Canary j ftop the Bot-' 
tie clofe, ftir them often, put in three Penny- 
worth of Sa0Tpn and three Nutmegs fliced, and 
a Dram and a half of Annifeeds bruifed, Lee 
them infufe for fome time, then diftil them in an 
Alembick with a brifk Fire, hanging a Grain of 
Muik and as much Ambergreafe at the Nofe of 
the Still ; put into the diftilled Water fix Ounces 
of white Sugar Candy, and fet the Veflel in hot 
Water for an Hour. This Cordial admirably 
chears the Spirits, and is good againft Melancholy* 
Three Spoonfuls is enough to be taken at once. 

Cordial Cberry-water. 

TT A K E twelve pound of Cherries, eithd red 
or black. Stone them and put them into 
fix quarts of Claret and two quarts of Brandy 
with four Nutmegs and three Ounces of Cinna^ 
monbruifed^ add of fweet Marjoram, Baum and 
Rolemary, all together four Handfuls i puttbocn 
into an Earthen Veflel, and 1^ them iUnd to di* 

geft 
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geft f6r a Months fhsiktng them every Day ^ 
let them fettle^ aqd pour off the clear Li(|uor^ 
fweecen with Sugar \ flop it up clofc for ufc^ 
you may hang a Bag of Mufk and Amber-greafe 
in it, and when you drink it, you may mix it 
with Syrup of Clove-Oilliflower$ or Violets. 

AmtUr PF'ay. 

^AKE two pounds of ripe Cherries ftoned, 
two quarts of jtqua Vita^ a pound of Sugar, 
a large Stick of Cinnamon, and three Spoonfuls 
of Annifeeds hruifed. Let thefe fland to infuse 
hi the JquA f^iu for a fortnight, then pour k 
oti into Bottles) and keep it for ule. 

Ji mdk§ Milk ff^ater. 

*TpAKE a pound of Worm wood. Spear-mint^ 
-^ Balm, and two pounds of Carduus fhred % 
little, put them into a Still, with two Gallons 
,of Milk, and diftil them gently : It is an excel- 
lent Drink to quench third. 

jlnotber Way. 

'TpAKE a Handful of Spear-^mint, twoHand^ 
-*• fills of Wormwood and Carduus, cut them, 
]^ottr upon them a quart of Canary s let them 
fiand all Night to infufe^ the next Day put them 
into a cold Still, with two Gallons of Milk or 
clarified Whey, and diftil it as long as it runs 
good; 

O % '4Ci>rdial 
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A Cordial Mint Ifater. 

STRIP Mint frotQ the Stalks, weigh two 
pounds of the Leaves and Tops, ^dd two 
pounds 6F Raifins of the Sun fton*d, of Carra- 
way Seeds and Anniieeds, of eaeh two Ounces, 
and half a pound of Liquorifh flic*d thin i infufe 
thefe in two Gallons of good Claret, and diftil 
it in an Alembick or cold Still > let it drop on 
fbme fine Sugar through a Bag of Saffron. 

jfqua MirabiliSi 

T^ A K E Cloves, Mace^ Nutmegs, Cinnamon, 
Cardamom, Cubebs, Galangal and Melilot 
Flowers, of each two Ounces, Cowflip-flowers, 
Rofemary-flowers and Spear^mint, of each four 
Handflils, a Gallon of the Juice of Celandine, 
a Gallon of Brandy, a Gallon of Canary arid 
t Gallon of White-wine J infufe them for twelve 
Hours, and diftil them off in a gentle Sand 
heat. 

jinotber. 

'T^ A K E Cloves, Mace, Ginger, Saffron, Car- 
damom, Cubebs and Galangal, and Nutmegs, 
of each two Ounces j bruife them well and mix 
with them a Gallon of Jqua Fita^ fix quarts of 
White-wine, and a quart of Juice of Celandine. 
Put them into a Glafs Still ; let them infufe for 
twelve Hours, and diftil' them ofi^ as before. 

Plague 
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Plague loafer. 

^'A K E Betony, Scabious, Pimpernel and Tor- 
mentil Roots, of each a pound $ put them 
into twelve quarts of Strong Beer, let them fteep 
all Night. The next Day diftil them in an 
Alembick. 

Another Way. 

'^ A K E of Rue and Sage, of each four Hand- 
^ fuls, boil them gently in fix quarts of Muf-' 
cadinc or Malmfcy-winc till it comes to two 
quarts. Strain it and fet it on the Fire again $ 
put into it eight Drams of l*iTutmeg, as much 
Ginger, a Groats-worth of long Pepper j let ic 
boil a little, take it ofF the Fire and put in- a 
Shilling's-worth of /^<fwV^ Treacle, and two Shi* 
lings- worth of Mithridatej and when it is al- 
knoft cold, add two quarts of ftrong Angelica 
Water, or Jqua Ftta^ and put it into Bottles 
forUfe. 

I 

To make Rofe Water. 

RATHER Damalk Rofes when they arc diy, 
and before they are too open, pick off the 
Leaves clean from the Seeds, let them lie fpread 
on a Qoth till their Moifture is almoftdry'd upi 
then put them into a Pewter Still, and make a 
little Fire under them, increafing it gently by 
degrees, faftening your Receiver to the Nofe of 
your Still with Paper or Cloth, that no Scene 
Inay get out ) let the Bottles be filled within an 

O 3 Inch 
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Inch, of the Cork, and cork them clofe. The 
Rofe Cakes that are found at the Bottom of the 
Still, are good to be laid amoog Qothcs to mtt 
fame them. 

7>. mah R^fa Solif. 

^AKE eight Handfuls of the HcA Ii0ja 
SoliSj infuTe them in a Gallon of Brandy % 
put to thi9 three pounds of double-refin'd Su- 
gar, and three pines of Milk Water, and ui 
Ounce of Cinnamon powdered i ladd an Ounte 
of white Sugar«candy, four Grains of Mulk, and 
firain all through a Cloth. 

Another Way. 

T ET half a large Copper Cucurbit be filled 
with ftrong delicious Wine, add Cinnamoni 
Cloves and Mace, with Sugar diflblved in Tome 
fweet Water,, as of Orange-flowers, Jcflaminc 
or Tubcrofc. To give a Scent to the Liquor, 
cover the Cucurlbit with its Head,* fit to it a 
Receiver, lute the Joints well, diftil it over a 
gentle Fire. This will be u very pleafaht Rt^fa 
SoUsy which you may keep as long as you pleale. 

Rofemary Water. 

n|^AKE eight Ounces of Rofemary in its prime 
Flowers and Leaves, eight Ounces of Elecam* 
pane. Root four Ounces, a Handful qf red Sage^ 
three quarters of a pound of Annifccds, three 
punccs of Cloves. Stamp the Herbs together and 
pound the Spices each by them|elvcs, put to them 

two 
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two Gallons of White-wine, and let them in- 
fiifc for a Week in an earthen Vcflcl ftopt clofe^ 
then diftil them in Balneo MafU. 

To make Dr. StephcnV ffaUr. 

'TpAKE wild Camomife, Lavender, wild Mar- 
-*- joram. Mint, Pellitory of the Wall, Thyme, 
Red Rofes, Rofemary and Sage, of each two 
Handfuls, Annifeeds, Fennel-Seeds, Cinnamon, 
Galangal, Ginger, Grains of Paradife and Nut- 
meg, of each fix Drams. Bruifc all thefe Irigre- 
diencs and put them into two Gallons of Canary 
or Claret 5 let them infufe for twenty-four Hours, 
and then diflil them off gently the firit and fe- 
cond Runnittgs each by it felf. 

A very good Stomach Water. 

^A K E two Gallons of good middling Beer, » 

put it into a Brafs-pot with fix or fevca 
Handfuls of Clary, gathered in a dry Day, add 
two pounds of Raifins of the Sun fton'd, Artiii- 
feeds and Liquorice, of each three Ounces, the 
Whites and Shells of eight Eggs beaten : Mix 
thefe together with the Bottoms of two white 
Loaves % then diftil them in an Alembick, and 
put into* the Receiver three quarters of a pound 
of white Sugar- candy, and the fame Quantity of 
fine Sugar powdered. Diftil it, put it in Bot- 
tles, keep thetn clofe ftopt. This is very good 
for the Stomach to chear the Heart, t3c, 

O4 ■ .S^rfeif 
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Surfeit Heater. 

T^AKE a Peck of red Corn Poppies, put 
them in a large Diih, cover them with ano- 
ther, and fee it in an Oven feveral times after 
Houfliold Bread is drawn 5 put them into a quarc 
of Aqua Vita^ with a large Nutmeg and a Race 
of Ginger flic'd, a fmall Srick of Cinnamon, a 
Blade of Mace, three or four Figs, four Ounces 
of Raifins of the Sun fton^d, Annifeeds, Carda- 
mom and Fennel Seeds, of each half a Dram 
beaten, of Liquorice flic'd half an Ounce, lay 
fomc Poppies in the Bottom of a broad Glafs 
Body, then lay a Layer of the other Ingredients, 
and then another Layer of Poppies, and fo con- 
tinue till the Glafs is full, then pour in the Aqua 
Vit^ and cover it clofe> and let it infufe till the 
^iquor is very red with the Poppies, and ftrong) 
of the Spice; Of this you niay take two or three 
Spoonfuls at a time, and when it grows low, you 
may pour another quart of Aqua Vita to the In- 
gredients. You may make double the Quantity, 
by doubling the Ingredients, and fo any Quan- 
tity by Proportion. 

Another Way. 

^T^ A K E four pounds of freili red Corn Pop- 
pies, put them into a Gallon of Brandy, 
add Angelica Seeds and Caraway Seeds bruifed, 
of each an Oupce, Cinnamon, Cloves, Mace and 
Nutmegs, of each a quarter of an Ounce, Rat- 
lins ftoQ'd, Figs and Data iQic'd^ of each one 

pounds 
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poandy of Sugar-candy one pound, Balm and 
Marygold-flowcrs, of each a Handful, Angelica 
cold and hoc, of each a pine. Let chem all be 
mix'd and ftand in the Sun for a Month, if you ^ 
can, ftirring them every Day, 

• 7o make the ^een of Hungary^ Water. 

ri4THER Rofemary-flowers in a fair Morn* 
ing, three or four Hours after Sun-rifingj 
put four pounds of them into a Cucurbit, with 
three quarts of Spirit of Wine well rc£tify*d 5 
prefs the Flowers down into the Cucurbit and 
cover it with its Head and Alembick 5 lute it 
well with Pafte and Paper, place it in a Sand- 
hear, and lute a Receiver to it ; let it Hand fo 
till the next Morning, and diftil it with fo gen- 
tle a Fire, that while the Spirit diftils,the Head 
inay not be fo much as warm> or if you would 
haften the Diftillation, you may cover the Head 
with a Linen-cloth dipt* in cold Water, and 
doubled feveral times \ diftil it till you have 
drawn off about two quarts of the Spirit, then 
put it up into Bottles and flop it up clofe. 

Pre(s and drain out what remains in the Bot- 
torn of the Cucurbir, and clarify it j put it into 
the Cucurbit again and diftil it, until it remain 
in the Bottom near as thick as Honey or Syrup ^ 
put it into a Pipkin well glaz*d, and boil it over 
the Fire to thethicknefs of an ordinary Extrad, 
and put the laft Spirit into a Bottle by it felf. 

Another 
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jlmlbtr firmstr, and of a mere, expiijlte Scent 

tbmt htfwe. 

nn A K E one pound of Rofemary-flowers, Rofe- 
mary-leaves, cops of Thyme and Sweet Mar- 
joram, Winter Savory, Coftus and Sage, of each 
two Ounces, bruife them all and beat them gro&^ 
then put them into a Cucurbit, adding Sal Am-^ 
moniack, and Salt of Tartar, of each half an 
Ounce i pour on them three quarts of Spirit of 
Wine, cover the Cucurbit with its Head, fit a 
Recipient to it, lute the Joints and proceed in 
the Digeftion and Diftillation as before* • 

Ratafia. 

TT O a Gallon of the bcft French Brandy put a 
quart of Orange-flower Water, and a' quart 
" of good French White-wine, and 400 Apricot 
Stones, and a pound and a quarter of white Su* 
gar-candy ^ the Stones mufl: be juft cracked and 
put in fhells and all into a large Bottle, which 
muft be ftop'd very clofe and (eal'd down i fet it 
in the Sun for fix Weeks > but it mud be ukea 
in every Night, and in wet Weather whei^ you 
either take it in or fet it out, you mud; ihake it. 
After the fix Weeks are expired, you muft let it 
ftand to retcle, and rack it off till it i3 perfc^y 
fine. 



Jpricot 



JpfticQt 'Ratafia. 

^ H I S is made two Ways, viz. either hj fii* 
fafing the Apricotis cat in Pieces in Brandy 
for a Day or two, and then pafling it thro* the 
ftrainiflg Bag, and putting in the itfual Ingredi^ 
ents } or elfe the Apricots may be boird in White- 
wine, and by that Means more eafily clarify'di 
adding an equal Quantity of Brandy, and a quar* 
ter of a pound of Sugar to every quart, with 
Cinnamon, Cloves, Mace, and Kertiels of the 
Apricots. After all the Ingredients have infufed 
eight or ten Days, the Liquor is to be ftrain'd 
9gain, and put into Bottles ud fo kept. 

ffTjite Ratafia. 

^T^AKE two quarts of Water, and half a pound 
"^ of Sugar, half an Ounce of Cinnamon^ 
fome white Pepper, Ginger ty*d up in a Rag, 
Nutmeg, Cloves and Mace $ (et all thefe over 
the Fire in a Pan or Skillet, and flip in the White 
pf an Egg to clarify the Sugar ) then (kirn it, and 
boil it till it ia reduced to the third part, at leaft i 
if you perceive that the Liquor is not fi^cient«- 
ly impregnated with the Ingredients, then take 
it off the Fire, and add a quart of Brandy,^ and 
pafs all thro' f-ftr^ning Bag, or thro* a fine 
Sieve. You nlay give it a Scent with the Juice 
*^'>e Rafpbcrrics, or with Orangp-flower 
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7$ $»aie Raiafia of Cherries. 

TX RU I S E ten pounds of Cherries, put theni 
into an earthen Pot, or rather into a wooden 
Calk in which Brandy has been kept for fome 
cimes then add the Kernels of the Cherri«,and 
a pound and half of Strawberries likewife brui- 
fedi and two pounds and a half of Sugar, a lit- 
tle Cinnamon, half an > Ounce of whole white 
Pepper, fome Nutmeg, ten Cloves and five 
quarts of good Brandj. Let the VeiTel (land 
open ten or twelve Da3rs \ then'ftop it up clbfe, 
and let it ftand by two Months before you tap it. 
If you would have your Ratafia fcented with 
Rafpberries and Strawberries, you may fteep 
fome of them apart in Brandy with Sugar and 
Cinnamon, or the Juice of thofe Fruits may be 
u(ed for that Purpofe. You may mingle Mul- 
berries, with the Brandy to give it a Colour, paf- 
fing it thro* a ftraining Back, as well as tho(e of 
Strawberries and Rafpberries : The Mulberries 
alfo ferve to give it a Body, and make a very 
{delicious Liquor, when infus'd with the other 
Ingredients. . 

To make a Sack Poffei. 

"D E AT fifteen Eggs, Whites and Yolks very 
^ well, and ftrain them s then put three quar- 
ters of a pound of white Sugar into a pint pf 
Canary, and mix it with the Eggs in a Bafon^ 
fct thcfe over a Chafing-Difh, and keep con- 
tinually ftirring them till it is fcalding hot. In 

the 



the mean time put fome Bits of Nutmeg into a 
quart of Milk, and boil it, then put it ioto the 
Wine an^ Eggs, fcalding hot, hold your Hand 
pretty high all the while you are pouring it; then 
take it ofF the Chafing-Difh, and (et iL before 
the Fire for half an Hour. 

7i make Ufquebaugb. 

n^ A K £ four quarts of the bed: Jqua Fitaj a 
pound of Raifins of the Sun fliced, of Dates 
and Figs, of each a pound, fliced, half a pound 
of Liquorice fcraped, half a pound of Annifeeds^ 
Nutmeg, Cinnamon and Ginger, of each an 
Ounce fliced r put all thefe into a Urge Bottle 
to the Aqua Fita ; flop it up clofe, and let them 
ftand to infufe for ten Days in a cool Place, theti 
fweeten it with Sugar-candy pounded, and 
when it is thoroughly difliblved, ftrain' it, md 
let it fland till it is clear, put in four Grains 
of Mufk and Ambergreafc. 

ENGLISH WINES, 
and other potable Liquors. 

Cock Ah. 

T^AKE two pounds of Raifins of the Sun, 
wafli them, dry them, and (lone them, trufs 
a young Cock, boil him in ^yater, and put in 
two Gallons of Ale with the Raifins j take four 
Ounces of Dates, Nutmegs and Mace of each 
half an Ounce, infufe thefe in a pint of Canary 

twenty- 
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tweoty-four Hours, then put them to the Ale, 
When the Cock is boiled almoft to a Jelly, drain 
and prefi out the Liquor, and put it into a CaOt,- 
potting about a quarter of a pint of new Ale 
Yeaft to itf let it ftand and work for twenty* 
four Hours, and afterwards you may drink it i 
but it will be better if it ftand three or four Days. 
If this be too ftrong for your Palate, you may 
weaken it to your Mind with common Ale gs 
you ufe it, or you may put it into a Firkin of 
plain Ale, the like Quantity being drawn out. 
This is an excdlent Strengthener or Reftorer of 
decayM Nature. 

DoHor Butler V purging Jle. 
^AKE Polypody of the Oak and Sena, of 
each four Ounces, of Sarlaparilla two Ounces, 
ofAnnifeeds and Carraway-feeds of each an Ounce, 
of Scurvygrafs half a Bufhel, of Agrimony and 
Maiden-hair, of each a Handful. Beat all thefe 
eafily, and put them into a coarfe Canvas , Bag 
and hang them in three Gallons of Ale, and iq 
three Days time you may drink it. 

Scurvygrafs JU. 
TTAKE three Gallons of Ale, four Ounces of I 

Sena, three quarters of an Ounce of Rhu* 
barb, one Ounce and half of Polypody of tbe 
Oak, two Ounces and a half of Winter Cinna- 
mon, an Ounce and a half of Baybei-ries, an 
Ounce and halfof Annifceds, an Ounce of fwect 
Fennel- feeds, an Ounce of Juniper Berries, Horfe 

Radiih'an Ounce and hal^ fix Stvil Oranges : Cut 

them 
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limvck in Pieces^ and pat all thelngredients into 
a thin Bag with a Scone in the Bag to fink it. 
Take a pint, or a pine and half of the Juice of 
Garden Scurvygrafs, clarify it over the Fire, and 
when it is cold put it into the Ale and tun them, 
and let all work together for t wenty-feur Hours^ 
then ftop the VeiTcl clofe, and after it has flood 
fix Days drink a pint warm lading, and as that 
wotks, you may add or dkninifh. 
9. When the Liquor is out, you may fill it again 
with Ale, putting in frelh Oranges and Scurvy- 
grafs s and the like you may do a third time. 

Jprmt Wine. 

^TpAKE twelve pounds of ripe Apricots^ flone 
^ and pare them fine i put fix pounds of good 
Sug^r into (even quarts of Water 5 boil them 
together^ anjdas the Scum rifes take it ofF| and 
when it has been well fcummed, flip in the 
Apricots, and boil them till they become tender^ 
then take them out, and if you pleafe, you may 
put in a Sprig or two of flowered Clary, and 
let it have a boil or two more, and when it is 
cold bottle it up, and in fix Months it will he 
fic for drinking i but the longer ic is kept the 
better it will be, for it will hold good for two 
Years and more. After it has been bottled a 
Week, you fhouU try if there be smy Settle* 
ment, and If fo, pour the Liquor off into fi:cfh 
Bottles, which may be afterwards fijparated again 
as it grows fine. The Apricots that are taken 
pm ttaybc made int^ Mwmalade, and will be 
f , . very 
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rery good for prefent fpending ; but will not 
keq;> long, unlefs they be ufed as in Preferving. 

Bircb ff^ine. 

np H E Seafbn for procuring the Liquor from 
^ Trees, is from the latter-end of February 
till the latter-end of Mar^^ while the Sap is 
riling and before the Leavc^ihoot out s foi* when 
the Sap is become forward, and the Leaves be- 
gin to appear, the Juice by being long digefted 
in the Bark, grows thick and coloured, which 
was before thin and clear. 

The Method of procuring tlie Juice is either 
by boring a Hole, or making Hm Incifion in the 
Tree^ and putting in a Faucet, and it will ma 
for two or three Days together without hurting 
the Tree J or which is better, it may be pro* 
cured from the Boughs, by cutting them fo as 
to leave their Ends fie to go into the Moulds of 
Bottles, which being hanged and ty*d on ieve- 
ral Boughs, the Liquor will diftil into them very 
plentifully. So that where there is good Store 
of thefe Trees, many Gallons of Juice may be 
gathered in a Day. 

But io order to preferve it in good Condition 
for Brewing, and that it may not turn fowr, 
till you have gotten the Quantity you defign^ 
the Bottles in which it was diftilled,mirft beim« 
mediately well flopped, the Corks waxed or ro-^ 
fined, and expofed to the Sun. 

The Method of making it Is thus ^ to everjr 

Gallon of Birch Liquol put a quart of ^ney^ 

. z . ftir 
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j(tir them well together 1 pat in a few Cloves 
and a Httle Lemon-peel, and let it boil for neat 
an Hour, and fcum it well continually as it ri(e% 
and iet it by till it is grown cool \ then put in 
two or three Spoonfuls of new Ale Ycaft to fee 
it a working % and when the Yeaft begins to fet« 
tie put it into a Rundlet thap will jail hold it, 
and let it ftand fix Weeks, or longer if you 
pleafe, and then bottle it, and it will be fit to 
drink in a Month. It will keep good a Year or 
two* If you have a Mind to ufe Sugar inftead 
of Honey, put in two pounds to a Gallon or 
more, if you would keep it long. This Wine 
is not only very wbolfom, but alfo pleafant. It 
is a moft rich Cordial, good in curing Con« 
(iimptions, the Phthifick, the Spleen, and alfo 
fuch inward Difeafes as accompany the Stone in 
the Bladder. And Dr. Needbam fays he has oiten 
cured the Scurvy with the Juice of Birch boiled 
with Honey and Wine. It is alfo good to abate 
Heat in a Fever. 

Birch fTifte as made in Suflex. 

TAKE the Sap of Birch frefli drawn, boil it 
as long as any Scum rifes ^ to every Gallon 
of Liquor put two pounds of good Sugary boil 
it half an Hour and fcum it very clean % when it 
is almoft cold, fet it with a little Yeaft fpread 
on a Toaft % let it (land five or fix Days in an 
open Vefliel, ilirring it often \ then take fuch a 
Caflc as the Liquor will be fure to fill y and fire 
large Match dipt in Brimftone, and put it into 

P the 



(he Cfft apd ilqp ia tl^ Stnokc, till the )4|(c^tt 
cxtinguiflied ; always keep it Shaking, then fh^k?. 
out the Aflies, and a$ quick ^ pojQEibJa i thc9 
pour in a pint of Sack or Rh.enifh, ^hich T%Saf 
you like tyft, for the Liquor regains it. Riai^ 
|he Qiik wpH wUb this, aqd pour it out ^ pouf 
iq your :\Viq? and ftop it c1q& for fix Mpi^th% 
{hen if it i^ pprfe&ly fine, you may bottk it* ; 

Cherry fFine, 

PICK off the Stalks and ftpn? your Cherries^ 
prpfs out the Juice, and to each Gallop put 
two pounds of Sugar, put it in a Ca](k, let it a 
forking, and when it has done, ftop it i^p for 
two Months, then bottle it off, putting a little 
Su|;ar, and after it has flood fix Wee^^sj it wi.U 
\c fit for Ufe. 

Cherry JVine as it is made in Kent. 

WHEN the Red Cherries are full ripe,ftc;fp 
them from the StrigSi and (lamp them, 
as Apples, till the Stones are broke, then pot it 
into a Tub and cover it up clofe for three Days 
and Nights ; then pre(s it in a Cyder-preis, and 
put yopr Liquor again into a Tub, and le^'^it 
iland clofe covered two I>ay$ more 3 then take 
off (he Scum very car^Uy, for fear of joggii^, 
and pour it off the Lees into another Tub, and | 
\ti it fland two Days more to clear, then (cum I 
and pour it off as before. If ypur Cherries | 
were fuU ripe and fweet, put no more than a j 
potmd and a half of good Sugajr to each Gallon 
of Liquor 3 ftir it well together, and C9yer it i 

clofe^ 



ii ciolc, tfnd ftir it no cnore till the nest Day, then 
^ {>ouF it carefiilif off the Lees, as before \ let it 
s [ fiand again, and do the fame the nejct Day into 
i the Vcffel you keep it in. If you fee the Lees' 
!( air grofi and like to make it fret, you may re- 
1^: peat it oftncr. When 'tis fettled, flop it till fe- 
S\ ven or eight Months are paft^ then, if it is per- 

L feftly fine, bottle it s if not, draw it oflF into 
aaother Veflcl, and ftop it up as much longer. 

' It will keep feven Years, if bottled fine) and tt 
^^ h not proper to drink it till 'tis a Year old. 
7 Our En^ijh want only Age to equal^ if not 
^- exceed all Fi3reign Liquors. 

le Black-Cbifry tVim. 

^ in OIL three Gallons of Spring- water for an 
JD Hour, thai broife twelve pounds of Black- 
^ Cherries I but don't break the Stones ^ pour the 
f! Water boiling hot on the Cherries ^ ftir the 
V Oierriea well in the Water, and let it fland for 
^ twenty-four Hours ^ then llrain it off, and to 
i every Gallon put near two pounds of good Su* 
{ gar, mix it well with the Liquor, and let it 
: ilmid one Day longer } then pour it off clear in-^ 
: to the Vcffel, and ftop it clofc. Let it be very 
s fine before you draw it off in Bottles. 

. ^ . -^^teUa Cherry JVim 

Ikj made after the fame Manner, the Pruit be- 
ing pick'd and bruifed withoup breaking the 
;i anes. This Mafh being let *&m<i in an open 
jflcl for twenty-fottr Hours, muft be after- 

P a wards 
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wards prdi*d in a Hair Bag, and two pounds of 
fine Sugar put to every Gallon of Liquor, and 
after it has done working, being Hopped up clofe 
for three or four Months, it may be bottled, 
and will be fit for drinking in two Months. 

to make Clary fTine. 

n^AKE twelve pounds of Malaga Raifins, after 
they have been pick'd fmall and chop'd, put 
them into a Veflel, and a quart of Water to each 
pound.' Let them (land to fteep for ten or 
twelve « Days, being kept clofe covered all the 
while ftirriog them twice every Day^ afterwards 
ftrain it oflF» and put it up in a Cafls^ adding a 
quarter of a Peck of the Tops of Clary, when 
it is in BlofTom > then flop it up clofe for fix 
Weeks, and afterwards you may bottle it . off, 
and it will be fit to drink in two or three Months. 
It will have a great Settlement, therefore it 
ihouM be tap'd pretty high, or drawn ofi^ by 

Plugs. 

« 

CoivJIip TVine. 

T^O every Gallon of Water put two pounds 
of Sugar } let it boil for an Hour, then fet 
it by to cool \ maket a good brown Toaft and 
fpread it wel! on both Sides with Yeaft 5 but 
before you put it in, put in an Ounce and half 
of Syrup of Citron to each Gallon of Liquor, 
and beat it well in, then put in the Toaft while 
it is of a proper warmth for working, and let it 
work, which it will do for two Pays j during 

% which 
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which time put in your Cowflip Flowers, a lit- 
tle bruifedy but not mudi fiatnped % a Peck to 
each Gallon and two Lemons flic'd with the 
Rinds to each Gallon \ add a pint of White or 
Rbenifh Wine to each Gallon, and let it (land 
two Days, then tun it up in a fweet Cask. Mary*^* 
gold Wine is made the fame way. 

Curranf tVine. • 

L£ T the Fruit be gathered when thorough 
ripe, bruifed and ftrained, then diluted wkh 
an equal Quantity of Water boiled with refined 
Sugar, a pound to each Gallon of Liquor, i. #• 
the Wine thus mixt with Water. Let the Wa-* 
ter be firft boiled with the Sugar, and haying 
flood till it is cold, put in your Currant Juice ^ 
diflblve in the fame Liquor or in White* wine^ 
half an Ounce of Ifing-glafs for every four or 
five Gallons of your mixt Liquor. This being 
put in will raife a very thick Scum, and leave 
your Liquor indifFerent clear, which being drawn 
out of the open VcfTcl either by a Tap or Syphon 
into a clofe Cask, it will finifh its working, and 
will become very clear in three Weeks or a 
Month, after which time it may be Jbottled with 
a Lump of Loaf Sugar*^ This at the time of 
bottling, and for fome time after, will have a 
fweet four Tafte^ but having been bottled fix 

eight Weeks, it will be a delicious, rich Wine, 

tranf]^rent as a Ruby, of a full Body. And 
' how much the longer it is kept in the Re* 

geratory, by lb much the Liquor will be the 

)C6 vinous. 

P 3 Datnfif^ 
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Damfin Wine. 

PUT two pounds and a half of Sugar to every 
Gallon of Water 5 boil them for three quar^ 
Uft% of aA Hour, and fcutn them very well, am} 
to every Gallon put five pints of Damibn^floned^ 
Boil theoi till the Liquor is of a vety fine Co** 
lour, then ftrain it through a fine Sieve, work 
\t for three or four Days in an open V^el, 
thdn pour it ofF from the Le^s and work it in 
fhftC Veflel as long as it will work, then flop tt 
up for fix ot- eight Months } at which titne*, iF it 
be fihe, you may bottle \% ofF^ and it will keep t 
year or two. 

Elderhirry Wim. 

*Tr O every Gallon of Watei* put fout* pound 
-^ of Malaga Raifins chop*d fmall, let thefe 
^nd in an open Veflel for a Week or nine Days, 
% Cloth being laid oter it, ftir them weli ever;^ 
Day } then draw ofF what Liquor will run and 
prels the reft out of the Raifins in a Hair Bag^ 
and put the Liquor up in a dofe Cask. Boil 
^tid fcum this Liquor very well, then to every 
Gallon of this Liquor put in a pffic of the Juice 
of ripe Elderberries cold, and afterwards ftop it 
clofe, and let ic ftand for fix Weeks, then draw 
it ofF, as far as it is fine^ into another VeL 
aipd put half a pound of common Sugar to c\ 
ry Gallon of Liquor, and when it is beco< 
pure and fine, bottle it for Ufc. 

Eld. ^ 
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Eld$r^ Flower Wim. 

OIL five Gallons of Spring- water, and pdor 
it fcalding hoc upon a large Handful of £K 
der- Flowers drjr^d i tbe next Day put ifLoS 
Malaga Raifins pick'd and cI|op*d into the Wa« 
ter, ftirring all well together twice a Day for 
twfcke Days or a Fortnighc ; prds the jmc6 
Well, put it in a Cask that v^ill €t it, and Aof 
it up two or three Days till it works, and a feW 
Days after (lop it up clofe. k will clftrify k 
Sd( in two or three Months, at whfch timeydtt 
may draw it oS into Bottles. 



Gillifiower fTine. 

*T^ O three Gallons of Water put fix pounds oF 
the beft Powder Sugar, bdil- 1& Sugir^ia 
Water together for the Spade of half an Hohir, 
keep fcumming it as the Scum rifes i let it ftana 
•to C6ol, beat up three Ounc'e^ of Syrup of fie* 
t6ny, with a Urge Spoonftil of Ale Yeaft, piit 
it into the Liquor and brew it wfeU togcthelr | 
itheh having li Peek of GiUtfloWei-s ciit frool 
the Stalks, piit thieth irito the Liquor j let thenk 
infafc a^ ^ork tdj^ether three Dayi^ cbvcfeS 
with a Cloth, (train it and put k into a Cask, 
and let it fettle for three or fobr Weeks, tbca 
■--^ttle it. 



P 4 Gocfiitfi^ 
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Goofeberry ff^ne. 

T ET your Goofeberries be gathered before 
•*-' they arc too ripe, and to every twelve pounds 
of Goofeberries take four pounds of Sugar and 
a Gallon of Water. Stamp the Goofeberries 
and let them deep in the Water twenty-four 
Hours ; then ftrain them and put the Liquor in- 
to a VdOTel, and let ic (land clofe flopped up for 
tWQ or three Weeks, and if it provd fine, draw 
it off, otherwife lee it fland a Fortnight longer^ 
and then bottle it ; but rack it off, or ufe Ifing- 
glji6 if it be dot fuificiently fine. 

jinoiher Way. 
17 O R every (bur pounds of ripe Fruit ftampt, 
^ take a Gallon of Spring-water and a pound 
of fine white Sugar ; boil the Water and Sugar 
together, fcum it well and pour in the Juice of 
the Fruit ; when the Liquor is boil'd again, let ic 
be taken off the Fire and pafled thro* an Hair Sieve, 
let it (land till it is thoroughly cold, then put it in- 
to a Stean-pot and let it fland for a Week, then 
bottle it, flipping in a Piece of Loaf Sugar as 
big as a Nutmeg, and in a quarter of a Year ic 
will be fit to drink) and will keep good a whole 
Yey-, 

Pearl Goefeheirry ff^ne. 

1>RUISE the Goofeberries and let them iv«u 
^ all Night ; the next Morning let them 1 
(queezed or prefTed out, fet the Liquor to fett 

fbr fix ojr eight Hours^ ch«n pour off fo much f 
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18 clear, aiKl to every Gallon of Liquor put three 
pounds of double-refinM Sugar broken into fmali 
Lumps. Put all into the Vcflcl with a Bit of 
liSng-glafs and flop it up. Let it ftand three 
Months, and then bottle it, flipping in a Lump 
of double- refin'd Sugar into each Bottle. This 
is called the fine Goofeberry Wine. 

fPlnte IBppocr4$. 

np AKE a Gallon of Lijbon White- wine, two 
pounds of Sugar, two Ounces of Cinnamon, 
four Corns of whole black Pepper, a little Mace 
and two Lemons % cut the Lemons into quarters. 
Let thefe ftand to inftife fome time in the Wine, 
and afterwards pafs all through a ftraining Bag, 
which is to be hanged up, and a Vcflel let under 
it to receive the Liquor;, you ihould keep the 
Bags open by the means of two Sticks fet acrofs« 
The Hippocras ought to be ftrained three or 
four times, and if it does not pafs freely, you 
may add a Wine Gla(s of Milk, which will (boa 
facilitate its pafling. If you would have it fcent* 
cd with Musk or Amber, wrap up a Grain of it 
beaten with Sugar in Cotton, and flick it at the 
End of the ftraining Bag. 

Red Hippocras. 

Y) U T a Gallon of Claret into an earthen Vefr 
^ fel, put to it two pounds of Sugar beaten in 
I Mortttr, a dozen of fweet Almonds ft^ampt 
with a Glafs of Brandy s add to the Infufion a 

^r|n of Qoqamon^ a little long Pepper, four 

Crains 
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Grams of white Pepper, t Bllde of Mkce, and 
fome Coriander Seeds, all thi^fe bruifed a-part. 
Cover the Veflel dofe, and let all tbefi: idfilfe 
for an Hour, ftirriog it oflen with a Spoon, that 
the Sugar may difTolve and incorporate. Then 
add a Glafs of Milk, and pafs ah through the 
flraining Bag as before. 

Lemon tVtne. 

npAKE a dozen of \ix^ Mal^iga Lemoni, 
pare off the Rind, cut the Leinons and 
fi|uecze out the Juice, put the Rind to fteep^ 
and add to it two quarts of Brandy ^ let it (land 
in an earthen Veflel for three Days clofe ftopt^ 
then fqueeze another dozed of Lemons, and add 
a Gallon of Spring-water to them, and as muc& 
Sugar as will (Veeten the whole to your Palate. 
Boil the Water, the Lenlons and the Sugar to- 
gether, and let it ftand till it \% cool % th^n add 
to it a quart of White-wine, and the other Le- 
mon and Brandy, and having fnix^d tfien) tc^d^ 
ther, run it through i Flannel Bag into the VeF- 
fel you would k'eep it ih, in which let tt ftaifd 
three Months^ and bottle it off kit Ufe. Let 
the Bottles be well cork'd and kept co61, ahd 
it will be fit to drink in a Month or fix Weeks. 

f AKE fix Gatiohs of Water, and fiip in i 
^ whites of three Egg^,' mix, thetti ^ell wi 
the Water, then put in teh potihds of good H( 
ney, let the Liquor boil air Hour, th^ addCf 

name 



mm^fi. Cloves and Mace, and a S^rig 6i Rofe« 
maty.V When it is grown cool, put a Spootiflil 
of Veaift to it, atid put it up into the Ca$k9 
filling \hc Cask, and as it wdrks, ke6p fiflling 
tip the jVellel, afid when it has ddtfe working 
fttfp it tsip dof^ and when it is come to be finei 
bottle itt for Ufe. 



To m(dte fmatt white Mead. 

npAKE fix Gallons of Spring- water, and 
^ hatiiig made it hot, (SiTolve in it fix quarti 
6f HonejAattd two pounds of Loif Sugar, boil 
it for h^ an Hour and keep fcumming it ik 
long as any is boiling \ pour it out ihto a VtfSA 
and fqueeze in th^ Jutce of eight Lemons, afad 
the Rinds of no more than, four, about fortf 
Cloves, four Races of Ginger, a Sprig or two 
of Swtet-Briar and of Rofemary. And after it 
bas flood in the Veflel till it is no ihore than 
Blood-warm^ fpread five or fix Spoonfuls of Alfe 
Yeaft upon a good brown Toaft, and put it in. 
Put it up into a Cask fit for it, and.after it has 
ftood five or fix Days, you may bottle it. 

« 

TFbite Mitk^gUn. 

npAKE Sweet Marjoram, Sweet Briar Bod!^, 
^ Strawberry Leaves and Violets of each two 

^'ndfuls, of double Violets (if thiqr arc to be 

d) broad Thyme, Borage and Agrimony, of 

A two Handfuls, fix or eight Tops of Rofe- 

iry, the Seeds of Carraways, Coriander and 

ennel, of ^h four Spooo^^ and fi< <>% 



i20 Appendix. 

eight large Blades of Mace. Boil all tbeGlt Ia« 
gredients in fixceen Gallons of runoiog Wfvuet 
for three Quarters of an Hour or better^ fcum 
and (train the Liquor, and having flood kill it it 
lukewarm, put to it as much of the belli Honey 
as will make it bear an Egg the breadth &f a Six- 
pence above the Water ^ then boil it lagain as 
long as any Scum will rife, and fet it to cools 
when it is almoft cold, put in a pint off new Ale 
Yeaft ^ and when it has work'd till you perceive 
the Yeaft to fall, tun it up and fu£Fer it! to work 
in the Cask, till the Yeaft has done ri^ng, fill it 
up every Day with fome of the fajne Liqu<Mr, 
flopping it up. Put into a Bag a couple of 
Nutmegs diced, a few Cloves, Mace and Cin- 
namon all unbruisM, and a Grain or two of 
Musk. 

A little before ABcbaelmas is the bell time to 
make this Metheglin in, and it will be excellent 
to drink the beginning of the Spring following. 

Metheglin. 

np AKE live Honey, which naturally runs from 
^ the Combs (that from Swarms of the fame 
Year is bed) and put fo much of it into cleiir 
Spring- water, as both together will m^e about 
twenty GaIlons,beingmadefo flrong with the Ho- 
ney, when tliorougbly diflblv'd,that an Eggv"'" 
not fink to the Bottom, but Iwim up and do\y 
in it ; then boil this Liquor in a Copper Vefi 
(or if you have not that, a Brafs one may fe*"^ 
for about an Hour or mqri^ and by that t,. 

t 
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the Egg- will- fwim above the Liquor about 
the br^th of a Groat, then let it cool. The 
next Morning you may barrel it up, putting iln 
an Ounce and a quarter of Ginger, better than 
half an Ounce of Cinnamon, of Cloves and 
Mace, each an Ounce and a quarter, all grofly 
pounded ^ for if it be beat fine, it will always 
float in the Metheglin and make it foul, and if 
the Spices be put in while it is hot, they will 
lofe their Spirits. Put in a fmall Spoonful of 
Yeaft at the Bung* hole to augment its working, 
but it muft not be left to (land too cold at firft, 
for that would hinder its Fermentation. As 
foon as it has done working, it muft be ftopc 
up clofe, and let (land for a Month, and then 
boiled ofi^ and if then (et inco a Refrigeratory, 
it will be a moft plealant vinous Liquor, and 
the longer it ^is kept the better it will be. 

You may judge of its Strength by the float- 
ing of the Egg, and it may be made ilronger or 
fmaller, at pleafure, by adding more Honey or 
more Water. And the more it is boiled, the 
more pleafant and more durable it will be. 

It is not lieceflary tofcum the Metheglin^while 
it is boiling, for the Scum being left behind, 
will help its Fermentation, and afterwards ren*- 
der it the clearer, it being commonly believed 
that it unites again. 



M^?»- 



Mum. 

n§ Receipt fiO' tnaking it aecwdingas it is rectrded 
in the Twm-boufi af Branfwick. 

TP A |C E fixty dir^ Gallons of Water ihM 
"^ h^% been boiled lo the confumption of a 
third pare i brew it apcor4in|; to Aft widi fi^v^ 
Pufliel$ of Wh^t Malt, rae Bufhel of Ob^mfftl^ 
IMod one Eufhel of Ground Beans. When to is 
tunned, lee not the Hogihead be too full at firft, 
9nd as icon as it begins to work, put into it of 
the inner Rind of Fir three pounds, Tops of Fir 
and Bireh one pound, Carduus B^ediSus threfe 
Handfiik, . Flowers of JRofa SoUs a Handful oc 
two, Burnet, Betony, Marjoram, Avens, Pemy* 
royal, wild Thyme, of ea^h a Handful and a 
haJf 5 of £Lder-flowers two Handfuls or more, 
Speds of Cardamum bruifed three Ounces, Bat- 
hf rriff bruifed one Ounce. Put the Herbs and 
Seeds into the Vefiel wh^n the Liquor has 
wrought a while ^ and after th^ are added, let 
the Liquor work over the Veflfel as little as may 
be; Fill it up at lad, and when it is ftopt, put 
into the Hogihead ten new*laid Eg^ unbroken 
or crack'd. Stop it up clofe, and drink it at two 
Years end. • 

EngUJb Brewers ufe Cardamum, Ginger and 

SafTafras, inftead of the inner Rind of Fir i alio 

* the Rinds of Walnvts, Madder, red Sanders and 

Elecampane. Some make it of Strong Beer and 

Spruce Beer, and where it is defigned chiefly 

for 



for its phyfical Vermes, fpme add Waters creflss^ 
Brook-lio^ and wild Parlleyy with fix Handfula 
of Horie-radiih rafp^d to every Hpgfhead, ao 
coriiflg to their particular Inglination or Fancy* 

Orangi Wine. 

;pyT cweive pounds of fingle-refin'd Sugar 
,4: ^^ JIk Gallons of Spring-water, and the 
^Wbit^ P^four £^s weU beaten, and let the 
3.;W$tcr be^ c0ld i then boil it for three quarters 
v^f an Hour, and keep fcumnsing it as faft as the 
:$ctim ri(e$, . then take it off the Fire and let it 
>;Aaod till it is cold \ then put in fix Spoonfuls of 
:Yeafl; and fix Ounces of Syrup of Lemons, and 
the Juice and {lind of fifty Stvll Oranges thin 
pared, but let not any of the Seeds or of the 
white part go in j ftrain it and let it (land forty- 
eight Hours in an open Pan, then put it op into 
a clofe Vei&l s let k iland three or fbor Days, 
and then ilop it down. Let it ftand three Weeks, 
then draw it off into another VdTel, and add to 
it two quarts of Rbeniib or White- wine, and 
flop it up clpfe, and let it ftand hst or fix Weeks, 
and it will be fine OTough to bottle, and in a 
Month more it will be fit for drinking. 

Orange Wtne nnith Raifim> 

'Tp A K E twenty pounds of new Malaga Rai- 

fins, let thorn bp picked dean and chop'd 

,all,then take fifteen large ^m/ Oranges, pare 

our or fiv« of them as thin as tho* for pr^r* 

ing, Bpil twcmy: quasts of foft Water tiU a 

third 



2 24 Appendix. 

third part is conrumed, let it cool a little, then 
pour three Gallons hot upon your Raifins and 
Orange-pecly flirnng them well cogger, cover 
it up clcHfe, and let it ftand five Days, ftirring it 
once or twice every Day, then pafs it through a 
Hair Sieve, prefling it as dry as you can j put 
up the Liquor in a Cask that it will fill, then pu( 
to it the Rinds of the reft of the Oranges, cut 
as thin as the firft i then make a Syrup of the 
Juice of all the fifteen Oranges, with about three 
quarters of a pound of white Sugar, which mud: 
be made the Day before it is tunned up. Let 
it be well ftirred together agd ftopp'd clofe, and 
ftand two Months to clarify, and then bottle it 
oflF, it will be the better for keeping, if you 
keep it three Years. 

Perry. 

'T^ H E beft fort of Drink made of Pears is fuch, 
as is made of thofe that have a. vinous Juice, 
are not fit to be eaten, nay, are fo harfli, that 
fome will not eat them. The Goofcberry Pear, 
the white and red Horte Pear, the LuUarin Pear, 
the John Pear, the Bear*lgnd Pear, and Choke 
Pear are thofe that bear the Name of the beft 
for this Purpofe^ and thp redder they are, the 
more are they to be preferred. As for the Me- 
thod of making this Liquor, it is the fame as 
that of Cyder ; only it muft be noted, that ^*- - 
Pears ihould be very ripe before they are groui 
and fome advife to mix Crabs amoi^ the Pes ; 

of weakoft Juice to mend the Lifxor* 
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Your Pears {hould oot be too ripe before you 
grind or pound them, becaufe if fo, their Pulp 
"V^ill not eafily let go its Juice ^ and to fome Pears 
of a fweet Tafte^ it is bed; to mix fooiie Crabs 
with them. 

Sluince Wine. 

Z^LEAN the Quinces with a coarfc Cloth, 
^^ then grate them on large Graters 5 and 
fquQeze them thro* a Linen Strainer to clear them 
from the gro(s Thicknefs % then fqueeze it thro* 
a Flannel Strainer, to clear it from all the Thick 
that remains. To every Gallon of this Liquor 
put two poiinds of fingle Loaf Sugary let itdif* 
folve and pour it off feveral times as it fettles to 
the Bottom \ do this a Night and a Day. When 
it is fine, put it into your VefTel^ but don't ilop 
it down for a Week, nor bottle it in fix Months, 
then you may, if 'tis perfcftly fine j if it is not, 
draw it into another Veflel, and (top it up again. 
All Englijb Wines mull: be put in cool Cellars. 

Raijin Wine. 

BOIL four Gallons of Spring- water for half 
an Hour, ftone four pounds of Raifins, put 
them into a Stean with four pounds of Sugar, 
the Rinds of four Lemons, and the Juice of 
eight s then pour *the boiling Water on the In- 
gredients in the Stean, cover it and let it ftand 
'3r five or fix Days afterwards, ftrain it out and 
oottle it up, and it will be fit to drink in about 
a Fortnight. This will be a very plca&nt cool- 
ing Drink in hot Weather. 

Q^ Rafjfherry 
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Raffberry Tf^int. 

^ O as many pounds of Rafpberrics as yoa 
havCf pu( fo many pounds of Sugar^ and 1^ 
them (land two Days in an earthen Pot, ftirrii^ 
and bruifing them frequently, then put them in- 
to a woollen Bag, and bang them (b that the 
Liquor may drop^ into a Milk-pan, or fome Vcf- 
fcl of the like Sort for twenty-four Hours or 
more \ then put the Liquor into a Stean with 
a Faucet in ir, and let it ftand to work, and in 
(even or eight Days take off the Scum > and if 
it be any thing fine bottle it up, and at the end 
of another Week decant it, referving the Settlings 
in the Bottoms of the Bottles, which may after* 
wards be put together into a Bottle by it (elf^ 
and the Bottles are to be (hifted twice after this 
manner, or as long as there is any Settlement to 
be found in them. 



STi make Sage H^tne. 

nPAKE fifteen pounds of iWi»/^^<« Ralfins clean I 

pick'd and ihred fmall, an(| two Pecks of 
green Sage, chop it fmall, then having boiled 
two Gallons and a half of Water very well, let ^ 
it ftand till it h no more than luke^warm, theo 
pour it into a VeiTel to the Raifios and Sage. 
Let them ftand for fix or feven Days, ftirring 
them two or three times a Day > afterwards i^raia 
and prefs out the Liquor from the Ingredients, 
put it up in a Calk and let it ftand for fix Months j 
then draw it off into another VcffeJ, and when 

it j 
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I k has ftood to fettie two Days, bottle it up, and 
it will be dridkftble ifi a Month or fix Weeks ^ 
bat will be bed when it is a Year old. 

\ Stepony or Raifin fFine. 

I *Tp A K E ^fix pounds of Raifins of the Sun 

; **^ (hred) three pounds of good Powder Su* 

gar, the Juice of it Lemons^ ttcA the Peel of 

three whole. Boil them half an Hour in fix 

Gallons of Spring- water, then take it off the ♦ 

^ Fire and pour it into a Stean, cover it clofe for 

three or four 'Days, fiir it twice a Day, put in a 

little Spkx, Sugar and RoTe-water ^ afterwards 

I ftrain it out, bottle it up, and it will be fit to drink 

! in a Portnight or three Weeks. There may be 

^^ded to it Cowflips or Clove Gilliflowers, ac- 

4!ording to the SeafoA of the Year. 

To make Cyder. 

i^AKE Apples fo thoroughly ripe that they 
will eafily fall by {baking the Tree. The 
Apples proper are Pippins, Pomewatcrs, Har- 
veys or other Apples of a watery Juice, eithet 
ind or pound them, and (queeze them in a 
air Bag, put the Juice up into a {eafoned Cafk. 
The Cafk is to be feafoned witli a Rag dip'd 
In Brimftone tyM to the End of a Stick, and put 
in burning into the Bung-hole of the Cafk, and 
when the Smoke is gone, waih it with a little 
Ip^arm Liquor that has run thro* a fecond Strain* 
|flg of the Mure or Hufk of the Apples. 

* 

f Oft Put 
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Puc into the Caik, when the Cyder is in, a 
Bit of Pafte made up of Flower, and ty'd up in 
a thin Rag ; let it (land for a Week, and thra 
draw it ofF from the Lees into another feafon*d 
Cafk. 

Some advife to put three or four pounds of 
Raifim into a Hogfhead^ and two pounds of Su- 
gar to make it work the better. 

The beft Way to fine it is to rack it oflF often, 
and always inco fmall Veflels, keeping them clofe 
bung'd, and only a fmall Vent-hole, and if it 
ihould work after racking, you may put fome 
Raifins into, the VefTei for it to feed upon, and 
to bottle it ofF in Marcby or if you bottle it up. 
After it has flood but a Week or thereabouts, 
you muft not flop the Bottles for, twenty-four 
Hours \ nor ofiuft they be filled within an Inch of 
the Cork or more, left it fliould burfti and when 
you have corked them, it will be convenient to 
open them once a Day for fome time. 

If you bottle it for prefent Drinking, put to 
a Lump of Loaf Sugar. In order to keep it in 
the Winter, fct it in a warm Place in cold Wea- 
ther. 

To make Royal Cyder. 

1T7 HEN the Cyder is fine and paft its Fcr 
^^ mentation, but not ftale, put to each Gal- 
lon of Cyder a pint and half, of Brandy or Spii 
rits drawn off from Cyder, and alfo half a pinl 
of Cyder Sweets to every Gallon of Cyder, more 
or Icfs, according to the Tartncfi or Harfhnef 
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of the Cyder. The Spirits and Sweets- muft be 
sailed together, and mixed with an equal Qaan- 
tity of the Cyder, and then they are to be put 
into the Cafk of Cyder, and all ftirred together 
well with a Stick at the Bung-hole for a quar- 
ter of an Hour, and the Bung-hole muft be u^cU 
ftopp'd down, and , the Cafk rolled about ten or 
twelve times to mix them well together. Let 
it (land for three or four Months, and you may 
either drink it or bottle it. 

Tb order Cyder after the heji Matfner- 

HAving briraftotfd and fcalded the Veflcis ns 
before direfted, put a pint of the beft Ma- 
laga Sack into a Hogftiead, when it has been 
well dry'd, flop it clofe and roll it up and down 
every way to feafon it, then tun the* Cyder, but 
fill not the Veffel by a pretty deal, but leave 
room enough for it to work, and flop it very 
clofe to keep in the Spirits : The Cyder muft 
alfo be watched every Day, and when it begins 
to make much noifc in Working, draw off a 
Glafs to give it vent, otherwife it will burft the 
Hogftiead.'' When ic is fine, draw it off into 
other Calks, and after that into Bottles, when it 
15 fit. 
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7b make Cyder Sweets. 

EAT the Whites of twenty Eggs to a Glair, 
and mix it with fopr Gallons of Water, add 
to this a quarter of a hundred Weight of Sugar, 
but only one half qf the Sugar intq oac half of 

a 3 "^^ 
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the Egg*wtter, fet it over a gentle Fire, and ttUt 
it abeuc well, till the Sugar is diflblved, then 
put in more of the Egg-water j to jM-cvcm: ic 
from boiUog.too high, by a quart at a time,titt 
you have put ia all your Egg-water, fcum it as 
It rifes, and when it has done rifiog, and the 
Sheets are clear, add the reft of your Water, 
and boil it to the Confiftency of a Syrup. 

To ucover ai^ Cyder thai is ek^aiidtiklfboi^ 

it he quite four. 

"pROM a Hogfhcad of pale, four Cyder 
^ draw out as much as by boiling with 0k 
pounds of brown Sugar-candy will make a per- 
fe6k Syrup. Let the Syrup ft and till it is tho 
roughly cold, pour it into the Hogfhead and ftop 
ic up clofe. This will raife a Fermentation, but 
not a violent one. There muft be room in the 
Vcffcl for the Cyder to work, and in a few Days 
it will be fit to drink. 

* 

To make Cyderkinj or Water Cyder. 

ipARE half a Buftiet of Apples, core them and 
^ boil them in a Barrel of Water, till a third 
Part is confumed, ftrain it and . put the Liquor 
to a Buftiel or more of ground or ftamp'd Ap* 
pies unboiled ^ let them ftand to digeft for twenty 
four Hours, prefs out the Liquor and put it in- 
to Casks, lep it ferment, then ftop it up clofe % 
but give it vent frequently, that it maynotburft 
the Cask, and when it hasftood till it is fine, 
you mky cither drink or bottle it. 

' :■■;.. ^ ■=. • For 
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COS ME T 1 C K S,5^c. 

For Be^t and Pimples injmface. 

^AKE Liverwort that grows in a Welf, 
* ftamp it and ftrain it, put the JujypC^to 
Cream and anoint your Ficc as oft^- as )^u 
plcafe- Alfo you may drin^ the Juice of Livcr^ 
wort warm^ to cool the Heat of the Liver. 

An Oil to take aijsay the Heat and Shining of 

the Nofe. 

^AKE fi:^ Ounces of Gourd Seeds, crack 
them, take out the Kernels and peel ofFthe 
Skins ^ blanch three Ounces of bitter Almonds 
and make an Oil of them, and anoint the Nofe 
with the Oil. The Gourd Seeds muft weigh 
three Ounces when peeled. 

7e fmeeten the Breath. 

^ A K E the Flowers and Tops of Rofcmary, 
dry them } alio Cinnamoji, Cloves, Mace, 
^nd Sugar-candy, of each a fmall Quantity, dry 
them and reduce them to a rdne Powder, put 
Xomt of this Powder into a new-laid Egg, and 
fup it up in a Mornit^ fading for feven Days 
iucceinvely^ and ic will render the Breath fweet. 






3V maht the Face fair. , 

ISTIL frefh Bean-Bloffoms in an Alem- 
bick, and waih the Face with the Water. 

a4 • >> 
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70 take aiaay Frtddts or Morpbcw. 

MINGLE eight Spoonfuls oiMaj Dew with 
two Spoonfuls of Oil of Tartar. Wafli 
the Parts where 'the Freckles or Morphew are, 
and let it dry on of it felf, it will clear the Skin 
of them. 

For Rednefs of the Eye. 

"P I L L a Vial Glafs full of running Water, 
^ put into it the Quantity of a Hazel Nut of 
fine Sanguis Dracomsy and it will help it. 

jfnotber for Heat and Pimples in the Face. 

'T A K E a fmall Handful of Strawberry Leav«s, 
as much Cinqucfoil, the fame Quantity of 
Tanfcy, or of Mallows, and four HandfuU of 
Plantane Leaves, pick them clean, put them into 
an Alembick, and alfo two quarts of Milk from 
the Cow, when it has droppM a quart, draw oflF 
no more. Wet a Linen Cloth in this diftilled 
Water, and wafli the'Face with it, at Night in 
Bed, and feveral times in the Day if you pleafe. 
The bed time to make this Water in, is May. 
It may be kept in a Glafs Bottle the whole Year ^ 

Another. 

IT A K E a quart of running Water, put it 
^ into an earthen Pipkin, with half an Ounce 
of white Mercury finely powdered, fet it on the 
J^ire, keep it clofc covered, but when you afc 
ftirring it, let it boil till one half is wafted 5 in 
^ the 



t^ mean tiiqt boil the Whites of three new-laid 
Eggs, for half an Hour or more^ then flip t^em 
into the Liquor, when you have taken it off 
the Fire % add to it fome Juice of Lemons, and 
a quarter of a pint of new Milk, and two Ounc<;s^ 
ot Almonds blanched and pounded, and alfo a 
quarter of a pint of Damalk Rofe-water. Strain 
It, and let it ftand three Weeks before it is us'd, 
wafh with it, and it will render the Face fain 

^0 ckar the Face from Freckles. 

'T'AKE a pint of White- wine Vinegar, a pint 
of Malmfey Wine and a pint of Honey, 
Roch and Plume Allum a quarter of an Ounce, 
white Flowers de Luce and Beans, each four 
Ounces, of Strawberries three quarters of a 
pound. Diftil all thefe in a moderate Sand-bath 
for a Fortnight. Dip a fine Rag into this Wa« 
ter, and when you go to bed at Night, lay it to 
the freckled Parts, and waih them the next 
Morning with Nenuphar Water. 

Virginal Milk for the fame Vfe. 

'np AKE an Ounce and half of ^enjamin, and 
^ a quarter of an Ounce of Sprax, beat them 
to a grofs Powder, pour on them a pint of Spi- 
rit of Wine % let the Bottle be large enough, 
that it may be but half full. Lute the Veflel 
well, and cover it round about in a Horfe Dung- 
hill for three Days to digeft, then filtrate the 
Juiquor, /. e. flrain it through a Sheet of Cap* 
JPaper, put it in a Bottle and keep it well ftop'd. 

This 
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This is very cfFcftual in taking off Freckles, ^c. 
Some fcenc ic with three Drops of Balfam of 

Peru. 

For a pimpled Face. 

npAKE Roch Allum, common Salt and live 
Brimftone, of each half an Ounce^ of white 
Sugar- candy and Sperma Cetiy of each one Dram^ 
pound them and lift them fine, put them into a 
pint Bottle, add white Lily-water and Spring* 
water, of each an Ocmce and half, and a quarter 
of a pint of Brandy | fluke them Well together 
and fct it by for Ufe. When you go to Bed 
bathe the Face well with this Wafli^ (haking 
the Bottle, lay a Linen Rag dippM in it over the 
Face, and in a Week or a Fortnight at moft it; 
will pcrfcftly cure* 

f> make s Pafie fer the Hands. 

^TPAKE half a pound of bitter Almonds, 
-^ blanch and pound them, and as you arc 
pounding them, put in a Handful of (ton'd Rai- 
iins, and pound them togcthei till the Mafs is well 
incorporated and very fine j then add a Spoonful 
or two of Brandy, the fame Quantity of Ox 
Gall and two SpoonftrJs of brown Strgiar, and 
the Yolks of a cdttplc of fmall Eggs^ or of one 
large one > and after theft have been aft beaten 
well together, except the Almonds, let it have 
two or three boils over the Fire, put in the Al- 
monds. Put it up in a Gallipot, the next Day 

coTcr it clofe, keep it cool, and it will keep got?^ 
half a Year. ' . 

To 
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To fake off Freckks. 

/FATHER May Dcw«fF from thcCorn,and 
'^^ to four Spoonfols of it add one Spoonfbl of 
Oil of Tartar newly drawn > mix them well to^ 
gethcr, waih the Face often with it, and do not 
wipe it) but let it dry of it fclf. When May 
Dew cannot be had, Bean Flower-water, or El- 
der Flower- water will do very well. 

70 maie Pomamm. 

HTAKE two Ounces of Oil of bitter Almonds, 
almoft two Drams of white Wax, flioc it very 
thin, put it into a Gallipot > put the Gallipot into 
a Skillet of boiling Water, and then put in four 
Drams of Spermm Ceti^ and as fooa as ever you 
have ftirred it together, then put in the Oil of 
Almonds, then take it ofF the Fire and out of 
the hot Water, and keep ftirring it till it is 
trold, with a Knife made of Bone •, afterwards 
beat it up in Rofe-water till it is white. Let it 
be kept in Water, and the Water be changed 
once a Day. 

jt good Wajh for the Face, 

•p A KE a Piece of Camphire of the Size of a 

Goofe Egg, break it into Bits, put it into 

a Bottle or leflcr Pieces to that Quantity, fill * 

the Bottle with Water, let it ftand a Month, 

then put one Spoonful of this to three Spoonfuls 

of Milk, and wafli with it. 

-^ An 
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An Oiniment to taufi Hair to grow. 

^ A K E 4 quarter of « pouqd of Bosir*s Greafi^ 
^ put to this two Drams of the Aibcs of 
Southerr^wood) two Drams of the Afhes of burnt 
Bees^ two Drams of Oil of fwcet Almonds, and 
wo prams of the Juice of white Lily-Root, 
and eight Drams of Muik $ make an Ointment 
of thefc. Shave the Place wherb the Hair is 
wanted, the Day before the Full of the Moon, 
and it will caufi: it to grow. 

Jl Remedy for the Thinnefs of Hair. 

11 UB the Head with Oil of fwcet A^mon^s, 
•"•^ or Spirit of Vinegar. 

T0 make an excellent Lip-Sahe. 

'T' A K E half a pinp of Claret, boil in it one 
Ounce of Bees- wax, as much frcfh Butter, 
and two Ounces of Alkermcs Root bruifed : 
When all thcfe havp boiled together a pretty 
while. Strain it^ let it (land till it is cold, ta^c 
the Wax off from the Top, melt it again, anji 
pour it clear from the Dregs into a Gallipot, 
and ufe it at Pleafure. 

To preferw and whiten the Teeth. 

I 

Bd I L a little Roch AUqm in two Ounces of 
•' • • * ' '' . ' 

Honey, fcuni it well, add a little Ginger 

finely powdered ^ when it has boiled a little Ion** 

ger, take it oflF, and before it grows coldj pu^ 

in fome Sanguis Draconis^ as much as will tinge 

it 
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it of a good Colour. Having mixed it well, 
put it into a Gallipot and fet it by for ufc. Rub 
the Tfecth as oft as you pleafc with a little of ii 
on a Rag. 

ji 

To make the Teeth 'white. 

MI X a little burnt AUum, with fix Spoon^- 
fuls of Honey and two of Celandine Juice, 
and tub the Teeth with it. 

A Powder for the Teeth. 

MIX half an Ounce of Powder of Myrrh 
with an Ounce of Cream, of Tartar, and 
rub the Teeth with it two or three times a Week. 

To cUan and foften the Hands. , 

HTAKE four Ounces of blanch'd Almonds 

beaten fine into a quart of Milk \ as foon as 

it begins to boil take it off, and thicken it with 

. a couple of Yolks of Eggs, fct it on the Fire 

again, let it be kept continually ftirring both be- 

! /ore and after the 'Eggs arc put in j when you 

take it off the Fire, add two finall Spoonfuls of 

Oil, and put it up in a Gallipot for u(e. A Bit 

of this about the Bignefs of a Walnut rubbed 

about the Hands, the Dirt will rub oiF, and it 

will render them very foft and fmooth. When 

you have us'd it, it will be proper to put on 

I Gloves. If one Perfon only be to ufe it, half 

[ . the Quantity may fuffice to be nimde at once^ for 

it will not hold good above a Week. 
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For Pimfks iu tin Fad., 

TAKE a pint of Spring-water and four Oiincei 
of bitter Almonds, blanch and ftamp them^ 
and mingle them together by ftirring, th^n ftrain 
out the Liquor, and add to it a pint of the beft 
Bnody, and two Pennyworth of Flour of Brim- 
^fione* , Ufe this often by dabbing it on with a 
fine Ragi and (hake it well when you ufe it« 

Another. 

TLiT INGLE Wheat Flour with Honey and 
iy^ Vioeg^y aod lay it on when you go td 
Bed. 

A fFafi fw the Face. 

PUT a quarter of a pound of Fi^encb Barley 
into three quarts of Spring-water, boil it 
well, ihifting the Water three times, into the 
laft Water put half u pouad of bitter Almonds 
bkndi'd and pounded ^ ftrain it and add a quart 
of White*wine and the Juice of four Lemons» 
Put a Bit of Camphire in the Bottle. 



T9 take away Morpbew. . 

npAKE Briony Roots and Wake-Robin, ftamp 
-^ it with Brimftone and make it up into a 
Lump^ wnp it op in a fine Linen Rag and dip 
it in Vinegar, and rub the Part with it pretty 
hard^ and it will take away the Morphew. 
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J» Italian H^fi. 

^TpAKE an Ounce of Rocb Allura, an Ounce 
'^ of white Sugar-candy, a quarter of an Ounce 
of Borax and a Dram of Camphire. Thefe are^ 
all CO be pbiinded in a Mortar, and finely, cfaeil 
mix t^em with a pint of Ox GalK Put them 
into a Stone Bottle, cork it well, and fet it ia 
the Sun, or by the Fire for fix Weclis, (lirring 
it once a Day, then drain it and put a quart of 
Spring- water to every quarter of a pint of this 

I Liquor. Let it clarify, and put fome Powder of 

I Pearl and waih with it. 

[ To wbitin the Hands. 

T^ U R N a quart of new Milk to Curds with 
a pint of Jqua Vita^ then take off the Curd 
atid put into the Poflet a pint of Rheniih Wine j 
take off the Curd again, then put in the Whit« 
of fix Eggs beaten well, take off this third Curd, 
and mix all the three Curds together well, put 
them into a Gallipot, -put the Whey into a Bot- 
tle, fcour with the Curd, and waih with the 
Whey. 

An excilknt Tf^ater for the Complexion of LadieSy 
being effectual tn taking away Wrinkles from 
the Facey and giving a Fermlion TinSfuro to 
the Skin. 

TpAKE the Flowers of Flower de Luce, Beao^ 

Elder and Mallows, fprinkle them with 
i 'White- wine, add the Pulp of Melon and Hcmcy 

i . _ and 
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and the Whites of Eggs. Let them ftaod two 
Days to infufe or macerate, atid diftil them 'isx 
Balfieo Maria. 

To make an ixcellent Perfume. 
nn A K £ half a pound of Damaik Rofe Suds 
cut clear from the Whites, damp them well^ 
and add to them two large Spoonfuls of Damafk 
Role- water, put them rato a Bottle, Hop thein 
clofe, let them flahd all Night » then take two 
Ounces and a half of benjamin, beat it fine, add 
twenty Grains of Mufk, and (if you pleafe) ^ 
much Civet s mingle tbefe with the tlofes, beat* 
ing all well together, make it up in little Cakes 
and dry them between Sheets of Paper. 

jtnotber excellent Perfume. 

'pAKE. two Ounces of Juniper, the lame 
Quantity of Storax, twelve Drops of Clovo- 
Water, twelve Grains of Mufk, and a little Gum- 
dragant fteep'd in Water, beat all thefe Ingre- 
dients to a Pafte, make it into fmall Rolls ^ put 
each Roll between two Rofe-leaves, dry them 
in an Oven, and as they are burnt, they will 
give a mod pleafant Smell. 

A Pomander. 

• 

TTEAT a Mortar very hot, put in of Ben* 
'- ^ jamin, Labdanum and Storax, of each one 
Ounce s beat them to a perFe£l: Fade, add to 
them four Grains of Civet and fix of Muflc % 
make this Pafte into Beads, make Holes in them5 
and firing them while hot. 
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7i rnaki TtnSlun of Amhergreafe. , 

TpAKE half an Ounce of Ambcrgrcafc, j a 
Dram, of Mufk, a quarter of a pine of SpU 
rit of Wine. Put thtfe into a Glafs Bottle, fto)j 
it clofe with n Cork, tie that down with a Piece 
of Blft^er^ and fet it for ten or twelve Days in 
Hpi^fe-dung, afterwards pour off the Tindure^ 
and keep it in aiQlafil well ftopt> then you may 
put thftftipe Q^aatity of Spirit of Wine to the 
A«;ifeergreafe, and fet :it in Horfe-dung as before^ 
and i^ur esff the Tinfture at the end of twelve 
Daj^j. . .The Ambcrgreafc will fcrve for ordinary 
.Ufc$ Afterwards; This Tin£ture will perfume 
any thing, and is alfo very good in Cordials. • . 

Srb make an extraordinary Damajk Powdeti* 
Tp A K E one pound of Orris, half a pound of 

Rofe Leaves, three Ounces of Benjamin, the 
fame Quantity of^Sftorax, a quarter of a pound 
of Lignum Rhodium^ and of Lign Aloes two 
"Ounces, a quarter of an Ounce of Ambcrgreafe, 
of Mufk and Civet, of each twenty Grains. Beat 
all thefe, except the Rofe Leaves, together grofs, 
'the Rofe Leaves are trobe put in afterwards. This 
is an excellent Powder to lay among Linen, 

21? make perfumed TFaJh Balls. 

"I"\Iflolve*Mulk in fweet compounded Water, 
-*-^ then take about the Quantity of one Waih 
Ball of this Compofition, and mix it together 
in a Mortar : Mix this well with your Pafte, and 
' make it up into Balls. 

R Tq 
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T0 make firfunfd Cahs. 

^AKE one OuDoe of Benjamin, half in 
Ounce of Stonx, a quarter of a Dram of 
Labdswnm^ a quarter of a Dram of Calamus Aro^ 
matuaSf a lictk Ckron-peel and three Cloves 1 
boil the Benjamin and Scorax in a quarter of a 
pint of Roie Water a little while in a new glaz'd 
PipkiO) (6 long as till the Liquor is near evapo- 
nted ^ then put in the Labdanim and Citron, be* 
kig firft ty'd up in a Linen Rag, and add more 
Rofe Water^ And when tb^ have boited a lit- 
tte, take them off and ftrain them through a 
Linen Cloth, and when the^f are cold this will be 
a curious perfumed Pafte. 

To make perfumed Powder. 

T^ A K E four Ounces of Florence Orris, four 
-*• Ounces of dry'd Daqg^ik Rofes, half an 
.Ounce of Benjamin, a quarter of an Ounce of 
Storax, as much of yellow Saunderst half a Dram 
of Cloves, and a little Citron-peel ; pound ^i thefe 
in a Mortar to a vtxy fine Powder, put to them 
five pounds of Starch poinded, mix them well, 
£if t it fiae^ and keep ic dry for ufe. 

A good Dentrifice for cleaning and prejervfng 

the Teeth. 

•pAKE of Red Coral, Bole Armoniack aod 

Dragon's Blood, of each two Drams, of 

Myrrh four Drams > powder them zH very fine^ 

mix 
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mix them together, and rub the Teeth with 
them twice a Day. 

Tor riftteH or corrupt Gums. 

^ A K E of the Roots dP round Birth wort and 
Pomegranate Bark) of each half an Ounce^ 
of Sage Leaves and Bramble Tops, of each one 
Handful, of Rpch Allum one Dram : Boil them 
10 a quart of Smith's Forge Water, till one third 
part is wafted, ftrain it and put to it two Ouhdes 
of Honey of Rofes, mix them well together, and 
waih»your Mouth with it feveral times a Day. 

jt famous Cofmetick. 

T^ AKE two Drams of Camphire, rub it well 
in a Gla& Mortar, adding to it the Juice of 
a Lemon ^ when they are well mixed, put to it 
a pint of the bed: White- wine, ftrain it, and let 
the Camphire that remains be ty'd in a Rag and 
hung in the Bottle. This is an excellent Waih 
for the Face. * 

?i miake Hair fair^ 

PU T feme Alluto in Water, and the Hair be- 
ing firft wafh'd clean, warm the Allum Wa- 
ter, dip a Spunge in it and moiften the Hair 
therewith > or it may be wafh'd with a Decoc- 
tion of Bf ech, which will have the fame eiFcft. 
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jinother. 

1T7 H I L E the Hair is combing fprinkle it with 
^^ the Powder of Cloves, Rofes, Nutmeg,. 
.Cardamudi and Gakngale with Rofe Water, and 
waHx it often. 

Or thus. 

W7 ^ S ^ y^"^ HcsA often with the lad Wa-^ 
^T'' ter that is drawn from Honey, and it will 
render the Hair of a fine fair Colour, but it ought 
to be fcented with fome Spirits of a fragnoic 
S6ent, becaufe it has a ftropg Smell. 

* Or thus. 

t5 URN Cuttings of Vine to Aflies, alfo the 
" ^Knots' of Barlcy-ftraw, and diftil them with 
Liquorice and fow Bread, and wa{h the Hair 
with the diftilled Water. 

To make the Hair black. 

'p A K E Oil of Myrtle and Oil of Coftmary, 

. of each four Ounces, the- Juice of grqen 

-Nuts and the Juice of red Poppies, of each four 

Ounces j boil them together a while, and anoint 

the Hair with them. 

To make Hair grow. 

TD U R N Hazle Nuts, Hulks and all to Pow- 
^ der, ftatpp fome Leaves of Elecampane and 
^ech Maft. Boil the two laft together with 

Honey 



[ 



j appendix. 245 

Hqaeyand anoint the Head with ity and then 
ftrcw on the Powder of Nuts. 

To make Hair grim thick. 

TAKE a good Quantity of the Roots of Hf f- * 

fop, burn them to Afhes, make a ftrong Lye, 
mingle them with the Afhes,and wafh the Head 
with it. The Afhes of Goat's-dung mingled 
with Oil, will have the fame effcft. 

■f 

For the fa^ng off of Hair. 

1) URN Pigcont 'Dung, make a Lye and put 
^ in the Aflies and wafh the Head with it. 
Alfo the Leaves and Middle, and Ridd of an Oak 
fodden with Water, is very good to fallen the 
Hair, the Head being waftied therewith. 

To take away Sunburn frwn the Face^ Hands^ &c. 

ASH them in the Juice of Lemons and a 
little Bay- Salt, do not dry it, but let it dry 
of it felf J rqieat it feveral times, and the Sun- 
burn will vanifli. 
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jtn excellent Pomatum for clearing the Skin, 

T)Rocure May Dew, clarify it in the Sun till it 
-*- be very white, and in that walh Lard or 
Barrow-greafe ; then fcrape the Outfides of the 
Roots of Marlh-mallows, flice them thin > *jlct 
them in Balneo Maria^ and fcum it till it be cla- 
rify'd and will begin to rope, then drain it and 
put to it now and then a Spoonful of May Dfl^, 
beating it till it be thoroughly cold. In often 

R 3 changed 
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chsnged May De^, throw awty thsit D6W| pQt 
the Pomatum in a Ghds^ cover it with May Dew 
mid keep it for ufe. 

3l> chat the Skin and make it white. 

err AMP the white of an Egg with a little 
^ Powder of Bays in fome freih Boar's Greafe^ 
and anoint with it. 

A good Medicine to clear the Skin. 

MIX Sugar and Capon's Greafe together, co- 
ver them clofe and let'' them iland (everal 
Days, and it will turn to a clear Oil % anoint the 
Face with it. 

7(9 procure a good Colour and Complexion. 

DRINK fix Spoonfuls of the Juice of Hyf- 
fop in a Morning in half a pint of warm 
Ale. It is good for the Stomach, Liver and 
Lungs, and alfo againft Worms. 

JTb fake offMorpbew or Scurf from the Skin. 

TlyT I X an Ounce of Brim (lone powdered with 
^^ an Ounce of ftinking Soap j tie it in a 
Linen Rag and hang^t in half a pint of ftrong 
Wine Vinegar, or red Rofe Vinegar for eight or 
nine Days % dip a Rag in the Vinegar and mb 
the Part with it, and let it dry of it felf. 
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Sfi take (may FreekUsl 

yjT A S H with the Juice or Sap that iflucs out 
of a Beech Tree in March or Jpril^ and it 
will render the Skin very clear. 

jfmtber for Freckles and Mwfhew. 

* 

JT^ISTIL Elder Leaves in May^ and wafh with 
a Spunge with this Liquor Morning md 
Evening, and let it dry of it felf. • « 

Delicate Wajb Balls. 

'pAKE four Ounces of the Flowers of La* ]^ 

vender, four Ounces of Calamus jtromatkusy "• 

two Ounces of Rofe Leaves, an Ounce of Cy- 
prefe, and tix Ounces of Orris j pound all thefe 
together in a Mortar, then fcarfe them through 
a fine Searfe, then having fcrapcd a fufficient 
Quantity of Caftle Soap, diflblve it in Rofe Wsi- 
ter, mix the Powder with them, beat and blend 
them well together in a Mortar, then make them 
up into Balls. 

For Rednefs of the Face. 

'J^AKE fix Ounces of Peach Kernels and three 
Ounces of Gourd Seeds, bruife them, make 
an Oil of them, anoint with it Morning and 
Evening. 
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■ 

Ji char the Face^ &c. of the Spots after the 

Small Pox. 

TIT IX a little Bay Salt with the Juice of Le^ 
'^'^ mons, and touch the Spots with it fcveral 
times a Day. 

To whiten the Teeth and kill fForms in them. 

HO L D a little Salt under your Tongue in 
a Morning fading, till it is melted, and af- 
terwards rub the Teeth with it. 

jinotber. 

WET the Teeth with a Prop of Oil of Vi-. 
triol, and afterwards rubthein with acoarfe 
Cloth. • t\ 

To prevent Pitting with the Small Pox. 

BO I L Cream to an Oil, and when the Pocks 
begin to dry, anoint them gently with a 
feather j do this every half Hour, keeping the 
Scabs moift. 

yi make Nailf ^row. 

TV/T Ingle a little Wheat Flour with Honey, 
"^^ and lay it pn the Nail. 

To bring a new Nail where one has come off. 

T A Y Powder of Agrimony on the Toe, fsT^ 
where the Nail is wanting, and it will bring 
pn a new Nail, and tal^e away the Paki. 
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^0 faften a Nail that is torn from the Flejh. 

N O I N T your Finger with the Flour of 
Brimftone, Arfemck and Vinegar, and ic- 
will give Eafe in a little time. 

Another^ 

STAMP Violets, fry them with Virgin^s Wax, 
and Frankincenfe, make a Plaifter, lay it to 
the jMailj and it will heal it. 

* 

Srb take off JVarts from Hands or Face. 

RyB the Warts witK Purflain^ and it will 
caufe them to come off, or you may anoinc^ 
them with the Juice of the Roots of Rufhcs, , 

,^ * '^^ To make Hair grow thick. 

Tp AKE SoutKcrnwoodi the Bark of the Hazel 
Tree, Maiden- Hair and Rofemary, of each' 
four Ounces, dry them and burn them on a clean 
Hearth to Afhes 5 with thefe and White-wine 
ipake a ftrong Lye, with which walTi the Haif . 
daily at the Root, keep it cut pretty ihort. This 
will be more efFeftual than Bear's Greafe, or any 
Sort of Pomatum, and will kill the Worms 
which are at the Roots, which fome others ra- 
ther fe?d. 

A Wafh for the "Teeth. 

np A K E one Ounce of Honey of Rofes, half 

an Ounce of Hungary Water, a quarter of 

»n Ounpe of Myrrh, half a Dam of AUiim and 

4 b^lf 
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lialf an Ounce of Bole Armoniack \ put thde 
into ft pint of Claret, and let tbem ftand for three 
Dajrs either in the warm Sun or near the Fire; 
let it bj to fettle, pour out a little and wafh tl j 
Teeth daily. It will both make them white^and 
preferve them found. 

To cUanfi foul and fpotui Jeetb. 

4 

WI N D a Bit of fine Rag about a very fmatl 
End of a Skewer, cut it {harp that it majr 
be like a Pencil for Painting, dip it into Spirit of 
Salt, afterwards into (air Water, for a Moment, 
rub the Teeth with it, taking care not to touch 
the Gums or Lfps -, wafli the Mouth with pure 
cold Water, not that in which the Rag has been 
dippM. This will take oflf the Furr, and make 
them very white : But this muft not be done 
too often ; but when they are once clean, the 
Oarct Wafh before will keep chem fo. 

jfn excellent ff^ajb for the Face. 

TTAKE a quart of White*- wine Vinegar, the 
ftrongeft you can get, and four Ounces of 
Litharge of Gold, boil them to the confumption 
of a third part, rake it from the Fire and put in 
a pint of Rofe Water and three Ounces of Sal 
Gemma % boil tbem with the reft till a third part 
is confiyned, then take it off the Fire and let it 
Hand till the Lees fall down, fo that the reft is 
clear. When you would ufeit, take four or five 
Drops in the Palm of your Hand, rub it well, 
and fo Ipread it or rub it over your Face, 

• A 
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jt JVat^r fw the Face that will make one of tbfee^ 
i /core look like one of fifteen. 

^ A K E the Whites of eight Eggs, beat them 
till they are as thio as fair Water, then ftrain 
them and put to them AUum, Scagliola Borax, 
Comfry and Roch AUum, eight Ounces of Vine- 
gar, two Ounces of Bean- flower Water, let the 
Powders be well pounded, and then put all toge- 
ther into a Glafs, and (ct it in the Sun for fifteen 
Days, ftir it three times a Day, then let it (land 
till it is fettled, then pour it off into another 
Glafs > when you waih your Face with it kt it 
(ectle, then nib your Face with a little of it on 
a Scarlet Cloth. 

For Spots or Pimples in the Face, 

^ A K E new-laid Eggs, boil them hard, (hell 
them cold, then cut them in the Middle 
length- ways, put on the Yolks the pureft Myrrh 
that you can get, lay them one by another in a 
great Bafon, fet them in the Sun by Day, and 
let them ftand in the Air by Night, till the Myrrh 
is come to Be an Ointment, and like the pureft 
Oil, and with this anoint the Face. 

To make a Lady fair. 

§ 

'p AKE two Pair of Calves Feet, boil them in 
nine quarts of Water till half be confumed, 
then put to them one pound of Rice, boil it 
with Crums of Whitebread ftcep'd before in 
Milk, add two pounds of frcfh Butter, ten Whites 
' J c of 
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of £ggs s^nd their Shells, then diftil all tc,:: - 
putting in a little Comfrey and Allum ^ 
Rock, and wafh with it. 

yi take dway Heat in the Face and Rednej 

Shining of the Nofe. 

T AY a Linen Cloth on the Graft in 

•*-^ Morning {May is the bed time) draw 

till it is wet with Dew, then wring it> out into 

a Difh and wafh the Face with it as often as you 

will, letting it dry of it fclf. 

Excellent and approved Receipts in 
Phyfick ^;w? Surgery. 

A Medicine for an Ague. 

"Xif I X fifteen Grains of Salt of Carduus Bene^ 
'^'^ diSluSy and Salt of Wormwood, with half 
a Scruple of Tartar Fitriolate^ and take thenri in 
a fe^ Spoonfuls of Rhenifli W ine, or other con* 
venient Vehicle, before the Fit, or at any time 
when the Stomach is empty. 

An excellent Medicine for Agues^ efpecially Tertian. 

Tl Educe Firginia Snake-root to a fine Powder^ 
•'-^ and give as much as will lie upon a Shilling 
in a Glafs bf Sherry, juft before the beginning 
of the cold Fit, repeating it once or twice, if 
it need to be ufed ofcener. 
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Ftfr an Jfibma or Sbortnefs of Brea4b. 

TT A K E fix Ounces of Linfecd Oil frcflx drawn, 
of balfatniGk SyFUp two Ounces, of Sugar- 
candy powdered an Ounce j mingle them well, 
and take a Spoonful of it frequently. 

jln excellent Remedy for a dry orcowoulfive Afibma. 

np k K^ the beft Saffron, arid rub it in a Glafe 
or Stone Mortar to a kind of Powder, and 
give the Quantity of eight or ten Grains of it 
inacJe up into Pills at B6d-time with any* conve* 
nicnt Mixfure. 

For an AjlBmatick Cougb. 

T^AKE Confcrvc of Hips one Ounce, Flour 
of Brimftone half and Ounce, of Balfam of 
Sulphur anifaced twenty Dropsy moiften thefe 
with a fufficient Quantity of Syrup of Marfh- 
Mallows. You may take about the Bignefs of a 
Nutmeg of this at any time, drinking after it a 
draught of a Pc6koral Decodion. 

uf cboice EleSuary for an Afibma. 

DO AST four Cloves of Garlick till they arc 
fofr, then bruifc out the Pulp and put it in- 
to fix Spoonfuls of Honey j add to it two Spoon^ 

, ^' fuls of Powder of Elecampane, of Liquorice, 
' Anifeeds and Coriander Seeds, one Spoonful and 

'\ a half all finely powdered and fifted. Mingle 

all thefe well together, and take of it thoQuaa- 

f ity of a Nutooeg Morping and Evening. 
' : An 
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% 

Ait excellent Ointment for Burns and Scalds. 

^AKE Saccbarum Saturni a Dratn, eight Ounce 
of the fliarpeft Vinegar, diflblvc the Saccba^ 
rum in the Vinegar, and drop in Drop by Dfoj 
as much Oil of Elder as will ferve to reduce chi 
Mixture into the Form of an Ointment. Bu 
you muft, while dropping in the Oil, often fti 
or ihake them together. • , . '*^«j 
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For Spitting of Blood. 

TT will be proper that the Pi »' > b 
^ blooded, and fometimcs'^ ^.^; vn ;.!).. ' - 
wards, let him drink r^ ,u c - . C'<.rr^.:; i<oots 
in Wine ftv^eetcr. J.., : - f : ; c f Rofes ; or 
rather, whicL a .a .u* -^ .; ; .a Remedy, bruife 
the Tops of ft; .^i*<^ cics and Plantaqe Leaves, 
of each a like\* ivity 5 fqueeze out and ftrain 
the Juice, Iceep it clofe flopped in a Bottle, of 
which let him take three or four SpoonfulsjVlorn- 
ing and Evening, fweetened with Sugar of Rof 
If he fhould be in^yardly fore by ftraining, t 
following Electuary will be very proper. 

Take of Conferve of Rofes an Ounce^'Z^^ 
/^7/«/i Balfam half an Ounce, drop in fix Drc . 
of Spirit of Sulphur i add Syrup of White Pc ■ 
pies and make them into an Electuary, and ta . 
evoy Morning and Evening the Quantity o . 
Nucmeg. 
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